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One step closer... 


HE AUTOMATIC FOOD PLANT 


Grocer’s Dairy of Grand Rapids, Michigan, 
ee eed NM elm TCC Mine mel mend 
processing and cleaning (CIP) operations. 


BLICATION $1.00 the copy. 
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is for 
Grape 

Norda 
Grape 





Next to Nature, it seerns that Norda must know how to make Grape taste real. 


Traditional skill does the job. Constant, continuing, restless research keeps 
improving it all the time. Are you using some fine Norda Flavors? 


Flavor it with a Favorite —from 


Nordz,, 


Free Samples, if you'll ask on your business letterhead 
NORDA, 601 W. 26 St., New York 1, N. Y. - Chicago « Los Angeles - San‘Francisco - Toronto - Montreal: Havana - London : Paris « Grasse + Mexico City 
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Help worms take 
turn for worse 


Microbial insecticides may 
be close to commercial reality 
as result of greatly expanded 
Merck test program and cup. 
rent full-scale testing by Bio. 
ferm Corporation, Wasco, 
Calif., of its “Thuricide,” , 
spore from Bacillus thurin- 
giensis Berliner. Material re. 
portedly is specific against 
leaf-eating insects — such as 
imported cabbage worn, cab- 
bage looper and alfalfa cater. 
pillar — does not result in 
development of a “tolerance.” 
and is not hazardous for peo- 
ple, animals, fish and_ plants, 
Tests were permitted by FDA, 


— 


which issued a temporary tol- 


erance exemption. 


Five formidable food 
fad fallacies 


“Collective” type of food 
faddism — distinguished from 
individual eccentricities — 
involving a group’s acceptance 
of stereotyped dietary _prac- 
tice supposedly designed to 
improve health or “cure” dis- 
ease — is broken down into 
five distinct fallacies by Dr 
Robert E. Olson, Graduate 
School of Public Health of the 
University of Pittsburgh (See 
March FP, pp 2-3 — “Food 
Fads Fool Fickle Public.”) 
Fallacies include: 

1) ascribing to a single food 
or food group a special “povw- 
er” out of proportion to its 
nutritional content. Examples 
are Yogurt, blackstrap  mo- 
lasses, wheat germ oil, brown 


sugar, “live” honey and sea 


weed; 


2) belief that currently 





available fresh fruits and veg F 


etables are nutritionally bar- 
ren because most are grow! 
with chemical fertilizers; 


3) advocating daily die!f 


fortification with vitamins § 


trace minerals, other nutrient § 


on grounds that this will im- 


prove health beyond that 0 J 


the usual adequate diet; 


4) belief that certain food: : 


or systems of dieting hav’ 
specific value, out of propo! 
tion to established facts of die 
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therapy, in treatment of given 
diseases; 

5) advocating, for treatment 
of obesity, such restricted 
menus as bananas and milk, 
steak and prunes, raw to- 
matoes and hard-boiled eggs. 
Most of these diets are nutri- 
tionally inadequate, calorically 
inappropriate and expensive. 

Recent attention given the 
possibility that low-fat, low- 
cholesterol diets are useful in 
lowering serum cholesterol 
and possibly in improving the 
prognosis in coronary artery 
disease, has aroused a degree 
of adherence among patients, 
some not under a physician’s 
care, that is approaching fad- 
dism status, Dr. Olson warns. 


Pit cherries against 
arthritis 


Cherry note for sufferers 
from gout, gouty arthritis and 
similar ailments is news that 
canned cherry juice apparent- 
ly gives impressive relief in 
some cases. 

First indication of possible 
medical value came in 1950, 
when Texas Medical Society 
published an article giving 
case histories where cherry 
juice was used in treatment of 
gout. Since then, use of this 
Wisconsin beverage in Texas 
has increased substantially. 

Last year, a number of 
Sturgeon Bay, Wis., residents 
afflicted with arthritis coop- 
erated in an experiment by 
drinking cherry juice daily. 
Resultant disappearance of 
stiffness and soreness in sev- 
eral instances was dramatic. 
A dentist found the juice help- 
ful in treating pyorrhea. 

To date there is no definite 
scientific explanation as to 
how the juice helps relieve 
pain caused by diseases where 
improper balance of calcium is 
evident, One strong theory 
Pinpoints pigment in cherries 
as the “relief mechanism.” 

The juice, known as “CheRe- 
fresh,” has been canned since 
1932 by Reynolds Bros., Inc., 
of Sturgeon Bay, Wis. Process 
originally was developed with 
help of research department 
of American Can Company. 
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MR BOXES stay strong when wet... 
deliver produce in top market condition 


Hinde & Dauch’s new M/R (moisture-resistant) 
corrugated boxes resist water and high humidity — 
stay strong and firm even when dripping wet from 
hydro-cooling or top-icing. These revolutionary 
boxes cushion produce during shipment, deliver a 
fresher, firmer, more marketable product. (In inde- 
pendent field studies, M/R boxes reduced damage 


Hinde & Dauch 


Division, West Virginia Pulp and Paper 


AUTHORITY ON CORRUGATED PACKAGING « SANDUSKY, OHIO 
15 FACTORIES * 42 SALES OFFICES 


See M/R at our exhibit: AMA Packaging Exposition, Chicago 
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HINDE & DAUCH 

Division of West Virginia Pulp and Paper Company 
5934 Decatur Street 

Sandusky, Ohio 

Please rush me samples and detailed literature on new 
M/R corrugated boxes. 


MainG ee. 





Companay——._..._. 





Zone___State. 





to peaches up to 50%.) What’s more, M/R boxes are 
easier to handle and stack, provide smooth surfaces 
for attractive printed designs. 

If you ship—or receive — wet products, don’t settle 
for less than the new M/R corrugated boxes. Mail 
coupon today for full information on how M/R can 
help you market better produce. 
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NOW -ESPECIALLY FOR FOOD PROCESSING / 


A new La / ANC ed -f1 Or Wu / UW White Neoprene Glove 


Wil-Gard’s exclusive balanced formulation has been applied to white Neoprene, to produce a 
glove that withstands day-in, day-out service in fats and oils, yet retains the flexibility 
needed for natural hand comfort. Exclusive Wil-Grip Finish, with hundreds of 
tiny gripping surfaces molded into palms and fingers, provides a sure, 
efficient grip on greasy, slippery objects. And Wil-Gard White Neoprene 
Gloves are free of allergens. Use Wil-Gard White Neoprene Gloves wherever 
animal and dairy fats are handled. Available from your Wil-Gard distributor. 


tz GARD 





WR-1258-101A 


ee through distributors 


del Ba © Fae Bm es LO? | Saree HANDS INDUSTRY ° Ue Ban, Se Eee? Be ais) 2 


wi L"-GARD 


COMPANY INDUSTRIAL DIVISION CANTON 6, OHIO 


A Division of Becton, Dickinson and Company 


WILSON. RUB BER 
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Convenience... 
at LOWER cost? 


It isn’t often that a “conven- 
ience” item actually costs less 
than the former product. 


A refreshing change now 
appears . . . frozen foods in 
bags. Mrs. Homemaker pours 
just the amount of loose- 
packed vegetables she needs, 
returns remainder to freezer. 


Savings: two or three cartons 
and overwraps per bag. 


In the US, Safeway is on mar- 
ket with five vegetable items 
in 32-0z bags. A 20-oz size is 
used by some. In Canadian 
markets the idea is “going 
over like a house afire”. 


Packers feel that the lower 
cost “bulk” sales will in- 
crease total frozen poundage 
in both consumer and insti- 
tutional channels. 


Patterson Frozen Foods 
Lamb-Weston, Twin City 
Foods, Snider Farms and 
Stayton Canning Co. on the 
West Coast are busy bag- 
packing vegetables commer- 
cially. Whole _ strawberries, 
other fruits are being tried. 


Be on the lookout for more 
news on frozen foods in bags. 
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Nothing can take 
the place of the 


Vv 
FMC Model 58 
FREESTONE 
PITTER 


Scoring blade completes 
the cut 4 


Presser bar moves [iy 
in, assisting split 
ting blades in sep 
arating the halved 
peach from the pit 





eae. 
4 


ow 


Fruit 1s positionec 


1 on feed guide 


\ Fruit and pit are discharged 


'\ from the machine onto the then pushed onto the splitting 
carrier belt blade ond p8 prongs. This cols 


fruit about in half 


{ne 


FOOD MACHINERY 
Peele 


CORPORATION ® 








Putting 






. for speed, simplicity and economy 
in freestone peach-pitting operations 


Simply pre-set the splitting blades and flip the switch. The 
operator feeds this compact FMC Freestone Pitter and the 
machine does the rest, smoothly, uniformly — handling all 
sizes of freestone peaches without pre-grading. 

In average operation you'll cleanly halve and pit up to 50 
peaches a minute, with total separation of fruit from pit, no 
fragments left on the pit, and re-pitting cut to an absolute 
minimum. 

Install it anywhere over any take-away conveyor system. 
It measures only 18” wide by 28” deep, and its small number 
of moving parts makes it really economical to maintain. Stain- 
less steel knives are used, and a pair of water jets play on 
them to prevent build-up of fruit particles. Simple, open con- 
struction makes cleanup an easy matter. 

Modern peach canning operations would find it hard to 
get along without the Model 58. Full information supplied 
gladly on request. 


l/deas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. +» EASTERN: HOOPESTON, ILL. 
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FMC FREESTONE PITTERS operating at the San Jose plant of Tri-Valley Packing Association. 
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EXTRAORDINARY 


WELADYNE is a new “Tamed Iodine”’® germicide for food 
plants. Its advantages for the reduction of spoilage are 
extraordinary. Nonselective biocidal activity. Lack of 
toxicity. A detergent action that eliminates separate clean- 
ing. Extremely low cost. And more, as indicated above. 


WELADYNE Offers greater germicidal capacity than other 
germicides. As shown by tests on common pathogens. It 
is quick acting, long lasting. Destroys bacteria that cause 
odors and spoilage. Inhibits their reformation without 
residual carry-over of odor or flavor. 


WELADYNE, With its “Tamed Iodine” advantages, costs less 
than 2¢ a gallon at general-purpose use dilution. It has an 


PROGRAMS AND SPECIALTIES 
FOR PROTECTIVE SANITATION 
AND PREVENTIVE MAINTENANCE 


Say 








NEW GERMICIDE 


unmatched history of scientific evaluation and success. 
Why not use it as a hand dip and for general housekeeping 
throughout your plant? We’d be glad to supply a sample 
and full information. Just call your local West office. Or 
send the coupon below to our Long Island City head- 
quarters, Dept. 19. 


(0 Send a WELADYNE sample and full information. 
0 Have a Representative call. 


aac aie ee 
ancien pede 


WEST CHEMICAL PRODUCTS INC. 
42-16 West Street, Long Island City 1, New York 
Branches in principal cities 
CANADA: 5621-23 Casgrain Avenue, Montreal 


WEST DISINFECTING DIVISION 
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Stokelys 
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* MODEL GOL SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
® seaming cans 21/”— 41/4” in diameter at speeds up to 500 cans per 
—, Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


ANGELWS 
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National Canners Association 


calls for Reasonable and 


Objective Food Standards 


Official resolution of the National Canners Association is an. 
other indication of the growing resentment of the food industry 
against some aspects of FDA’s formulation of food standards* 

The resolution, which was adopted at the recent annual 


meeting does urge the FDA 
to continue as well as ex- 
pand the food standards pro- 
gram. 

However, in effect it calls 
for elimination of functional 
value or dietary need as a 
requirement for optional in- 
gredients. The NCA view is 
that consumer acceptance of 
any wholesome ingredient 
remain free from administra- 
tive control. Thus, the reso- 
lution concludes: 

‘*The canning industry, 
however, does not believe that 
the formulation of any stand- 
ard of identity, or of any pro- 
posed amendment to recog- 
nize a new ingredient, should 
turn upon a demonstration 
that functional value or die- 
tary need exists for any par- 
ticular form of food or in- 
gredient. 

“Both the statute and sound 
policy combine to require that 
consumer acceptance of any 
wholesome ingredient, and 
consumer election as to those 
foods selected to supply par- 
ticular dietary needs, remain 
free of administrative control.” 

First ‘part of the NCA’s 
resolution, which wholeheart- 
edly supports the basic stand- 
ards of identity program 
states: 

“For three decades the 
canning industry has_ spon- 
sored and supported the pro- 
mulgation and enforcement of 
mandatory standards of iden- 
tity, fill of container, and a 
minimum standard of quality 
under the Federal food law. 

‘.. . It has done this in the 
firm belief that reasonable 
“Previously FOOD PROCESSING pub- 
lished a series of articles recommend- 
ing that food standards be restricted 
to fixing only those factors which are 
essential to food identity and estab- 
lishment of economic integrity. Single 
copies of a 20-p pepe reprint of these 
articles are available ol charge. 


For a copy circle 6771 on Reader 
Service Slip. 





and_ objective Ee food 
standards serve to protect the 
consumer, the grower, and the 
canner alike. 

“The Association recom- 
mends to the Food and Drug 
Administration that the food 
standardization program be 
continued and expanded, and 
urges that an adequate budg- 
et be provided for effectively 
doing so.” 


Polyoxyethylene stearate 
is safe reports NRC 


Long awaited report of the 
National Research Council's 
Food Protection Committee on 
toxicity of certain emulsifiers 
was released as the issue of 
FOOD PROCESSING went to 
press. 

According to this report, 
polyoxyethylene (8) stearate 
is safe for human consumption 
at levels not greater than 
0.05% in the diet. 

It appears not to be a car- 
cinogen. However, whether it 
can meet the requirements 
of the 1958 Food Additive Law 
in this respect is still some- 
what speculative. 

A detailed account of this 
report and its significance 
will be published next month 
in these columns. 


USDA issues humane 
slaughter regulations 


The designated methods for 
humane slaughter of _live- 
stock comply with the re- 
quirements of the provisions 
of the Humane Slaughter Act 
of 1958—from an_ industry 
point of view, however, the 
regulations are somewhat pre- 
mature. 


FOOD PROCESSING 


@&eococwc-" n oem Hs 


= > wn 


AP. 





The three methods an- 
nounced by USDA are: 1. 
Chemical — the use of carbon 
dioxide gas for sheep and 
swine; 2. Mechanical — the 
use of captive bolt stunners or 
gunshot on sheep, swine, 
goats, calves, cattle, horses 
and mules; 3. Electrical — 
stunning swine, sheep, calves 
and cattle with electric cur- 
rent. 

The methods require that 
carbon dioxide gas or electric 
current be administered to 
produce surgical anesthesia in 
the animals “quickly and 
calmly.” Captive bolt stun- 
ners and firearms must pro- 
duce “immediate and com- 
plete” unconsciousness with 
minimum excitement and dis- 
comfort. 

Packers offering meat prod- 
ucts for sale to Federal agen- 
cies after July 1, 1960 must 
comply with the law. Detailed 
descriptions of the several 
methods are available in the 
Federal Register for March 3, 
1959. 

The designated methods 
were arrived at by USDA 
after consultation with the 
Humane Slaughter Advisory 
Committee. 

While industry won out in 
its efforts to get regulations 
which would be broad enough 
to allow for other methods not 
yet developed — it is known 
that, off the record, industry 
people are not completely 
happy with the rulings. 

Here are some of industry’s 
objections: 

The methods as announced 
have not been brought down 
to the working level. For in- 
stance, precisely what kind of ° 
carbon dioxide installation | CIROW WN...only source for lug caps with LIVE RUBBER RINGS 
will be acceptable to USDA? 
(It is reported that USDA is 
going into the details of the 


This exclusive Crown combination gives packers a Crown eee a ae glass ane oe pee 

vari th le 43 closure that quickly, completely seals in product quality easy cap app ication an prevents any backing o 
Shrtricat a ne bop on the packing line and in homes of users. Live rubber of the cap as in some types of finishes. When the Crown 
. best withstands live steam temperatures . . . will reseal lug is applied to this finish, you have a mechanical as 


its industrial infancy and can- 
not be applied to large-scale 
operations. 

Most important — the dead- 
line date (as set by the law) 
is too soon. Right now equip- 
ment manufacturers and pack- . 
ers are faced in some cases for cans + closures + crowns + machinery 
with a virtual redesign of a 
plant. 


Another problem here is 
that equipment will often have f CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 


. and Crown live rubber liners will well as a vacuum seal, Crown is ready to meet all 


again and again .. 
your closure needs. 


not stick to glass. 


(Continued on page 30) 
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NEWEST PLANT OF 
—— THE WORLD'S LARGEST 
MEAT PACKER 


































Early this year, Swift and Company began 
full line production in Wilson, North 
Carolina. The expansion decision was 
based on three factors: the rapidly grow- 
ing consumer-demand market of the 
Southeast, the enormous potential for in- 
creased production, and the initiative of 
the people in groups and individually. 


North Carolinians cooperated to show 
Swift that they could meet quantity and 
quality requirements of beef and swine 
and pointed out acreage they would con- 
vert to pasture and grain. Swift liked the 
initiative and cooperation North Caro- 
linians gave on every level, from Com- 
munity to Governor. 


Opportunities for development of food 
processing plants with ready supply and 
enormous potential for increased produc- 
tion are now at an all time high. For 
prompt and confidential plant location 
information you are invited to contact 
Wm. P. Saunders, Director, Department of 
Conservation and Development, Raleigh, 
North Carolina. 


4 


North Carolina’s Business Man Governor Luther H. 
Hodges (left), at Swift ground breaking, discusses 
new plant with E. B. Fletchall, Executive Vice 
President of Swift, and S. M. Cozart, Chairman, 
Wilson Industrial Council. 
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NEW FRONTIER IN FOOD PROCESSING 
| WORTH CAROLINA 
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Handy home ‘soda fountain’ . . . 


. + « dispenses Nestle's new "Zip" 
chocolate syrup in a smooth stream 
with just a slight tilt of the choco. 
late-colored container and a firm 
press of the pushbutton. Dripless 
spout and yellow protective cap for 
spout are by Precision Valve Com. 
pany, 700 Nepperhan Ave., Yonkers, 
N.Y. Product is rich in vitamins — 
particularly A and D — and needs 
no refrigeration. Currently being 
test-marketed in lower New England, 
Zip retails at 4%c. The Nestle' Com- 
pany, Inc., White Plains, N.Y. 





Ceramic ‘see-through’ label . . . 


. . . in four colors, permits-view of 
the product itself for greater eye ap- 
peal. Applied colors will not fade or 
rub off, are immune to water and 
other liquids. Labels currently are be- 
ing used by Junge & Company, Se- 
attle, Wash., for quart bottles of 
Ford's Pure Apple Juice. Bottles and 
Applied Color labels are manufac- 
tured by Owens-lllinois Glass Com- 
pany, 350 Sansome St., San Fran- 
cisco. 
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Three-piece meal 
in two-piece pack . 


Kraft mixes stir interest... 


. . is early application of new 
Totem-Pak. Package consists of 
half-pint plastic-coated Nestyle 
container that fits into glassine- 
lined paper cylinder. A “Tite- 
seal’ cover fits over both. Used 
for frozen pizza by Papa Leo's 
Italian Kitchens of Little Falls, 

Y., lower cylinder holds dough, 
while sauce is in "topper'’ 
Nestyle. Flat plastic bag with 
grated cheese is inserted between 
dough and sauce. 


. being first of their kind pro- > 
duced by this processor. For res- 
taurant and institutional markets, 
line includes six gelatin flavors 
and four pie fillings or pudding 
flavors. Moisture-resistant lamin- 
ated glassine liner is extra long 
for easy pouring and resealing. 
Kraft Foods, Div. of National 
Dairy Products Corp., 500 N. 


Peshtigo Court, Chicago, Ill. 


New brand and brand new... 
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are, respectively, Pillsbury in- 
stant mashed potatoes (flakes), 
and cooked diced potatoes for 
quick hash browns. Products, in 
two-envelope packages, have 
been introduced in three cities. 
Each inner envelope holds four 
servings. The Pillsbury Company, 
6th & 2nd Aves., Minneapolis 2, 
Minn. 


This Month’s Best... 


Carnation plunges 
into sea foods ... 


. with one of most complete 
lines of such products ever of- 
fered consumers. Fresh frozen 
items include salmon and halibut 
steaks; fillets of sole, perch and 
cod; king crab meat and legs; 
swordfish; breaded Pacific oys- 
ters, scallops, fishsticks and shrimp 
products. Line will be packed un- 
der supervision and standards of 
Carnation's trademark licensee 
— Seafare Corporation, 6505 
Wilshire Blvd., Los Angeles, 
Calif., which has 12 franchised 
plants. Carnation will exercise 
quality control at plant level. Full 
color overwraps which promote 
quality and present serving sug- 
gestions are by Crown Zellerbach 
Corporation, Western-Waxide Di- 
vision, San Leandro, Calif. 


‘Empty’ ounces filled 
with flavor... 


. are provided diabetics and 
dieters by two new "Slim-Trim" 
sugarless fruit drinks marketed on 
East Coast by Central Canning 
Company, Inc., Cedarville, N.J. 
One-calorie-per-oz level results 
from using Du Pont's "“Cylan" 
(calcium cyclamate), a special 
non-carbohydrate sweetener. Panel 
tests indicate that both orange 
drink and fruit punch are indis- 
tinguishable in taste from similar 
beverages containing natural su- 
gars — are devoid of bitter ''di- 
etetic’ aftertaste. Non-carbon- 
ated product, in 46-0z cans, is 
competitively priced, and meets 
all Federal and state food and 
drug law requirements. 





a fresher-than-ever 


IMITATION 
COCONUT 
=e 


Ne 


W ith true flavor fidelity, Givaudan’s Imitation 
Coconut successfully captures the fresh, subtle 
character of coconut. 


This Givaudan development can be your key 
to coconut-flavored products that exactly 
suit the public taste. Our Imitation Coconut 
withstands high baking temperatures. . 
brings out the full custard richness and 
creamy goodness of the real coconut flavor 

.. has excellent shelf-life properties in 
your powdered products. 


The mellow undertones of Givaudan’s 
Imitation Coconut provide the flavor-rich 
appeal of fresh coconut for the greater 
success of your baked goods, candies, 
puddings, and powdered mixes. We 
invite your inquiries for both our liquid 
and powdered imitation coconut flavors. 


321 West 44th Street 
= New York 36, N. Y. 
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in Processing Foods 
and Chemicals 





GRINDS 
GRANULATES ¢ PULVERIZES 


CHOPS ° 


almost any solid, or blends liquids, solids or any combination 
of either to any desired consistency. Being used to process 
such diverse items as cheese, dehydrated beef, pure iron ore, 
dough, spices, horse radish, peanuts, crackermeal, and 
chicken bones. 


Protection Against Bacteria 
Utmost Sanitation 


All product contact areas; feed inlets, discharge outlets, 
screens, rotor and blades are stainless steel. Exclusive snap- 
apart design permits easy disassembly in two minutes. Sep- 
aration of bearings from the processing components elimi- 
nates any possibility of greases mixing with product. 
Pictured is one model with variable speed motor driven feed 
screw and jacketed inlet and outlet for temperature con- 
trolled processing. Length, 53”, depth, 34”, height, 63”. 
Models for manual or continuous feeding with 7% to 20 
H.P. motor. 


THE COG CORPORATION 


Division of Motiograph, Inc. Established 1896 
4389 W. Lake Street ° Chicago 24, Illinois 


A. TORRES EXPORT, INC., 2550 W. Peterson Ave., Chicago 45, U.S.A. 
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Now in final test stage! 
Boil-in-foil 
packages 


™ Baby food packets 

@ Frozen vegetable 
blocks 

™@ Cook-and-serve 
cartons 


Three newly unveiled alu- 
minum foil “dream” packages 
offer potent potential possi- 
bilities in the exciting cook- 
in-pouch field for frozen con- 
venience foods. 


Foil baby food packet 


Each aluminum foil “pil- 
low,” containing perhaps 1% 
oz of food, is simply dropped 
into boiling water for four 
min, then lifted out with a 
spoon. Contents are ready for 
serving after pouch is slit. 





Portions are small enough 
for child with light appetite. 
If baby is still hungry, an- 
other portion can be prepared 
in just four min. 

Packets make it possible to 
feed the baby two or three 
different products without 
having to open two or three 
jars and take small amounts 
from each. 

System eliminates fishing 
jars out of boiling water, 
washing pans, replacing half- 
empty jars in refrigerator. 
Most importantly, packets im- 
prove vitamin retention. 

Pillow-pack promises to be 
less expensive than baby food 
jars, has _ lower shipping 
weight and less chance of 
breakage in shipping and han- 
dling. When brightly colored, 
packets have additional ap- 
peal for children. 















ATTENTION! 
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Cook-Chex takes the last trace of guesswork 
out of production control. 
1. Eliminate wrong cook schedules. 
2. Keep retort baskets in sequence. 
3. Guard against ‘‘by-passing’”’ retorts. 
4. Provide low-cost permanent records for 
your cooking-plant. 
Cook-Chex is the chemically impregnated retort tag that 
changes from purple to green only after your run has been 
properly and completely retort processed. Hang a Cook- 
Chex on each basket before retorting — inspect it after 
withdrawing. You have the full “protection” record at a 
glance. It’s that easy — that sure. 
Used by all major packers. Approved and recommended 
by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


Dept. FP-4, 11471 Vanowen St. * No. Hollywood, Calif, 
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NF TITANIUM DIOXIDE 


(Opaque White) 





OFFICIALLY RECOGNIZED 
BY FDA AS 
SAFE FOR FOOD PRODUCTS 


The new food additive amendment which was passed by 
Congress last year, becomes effective March 5, 1959 


PURIFIED CARBON BLACK 
also officially recognized as safe by FDA 
Available in dry or paste form 


Samples and data on usages available on request 


Experts in Color Technology for more than a Century. since 


H. KOHNSTAMM & COMPANY, INC. 


161 Avenue of the Americas, New York 13 
13 E. Illinois St., Chicago 11 * 2632 E. 54 St., Huntington Pk 
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Foil-wrapped vegetable blocks 


Boilable block for frozen 
vegetables provides a “new 
look” merchandising concept, 


plus advantages of cook-in 
preparation. Block also is 
bakeable, and so can be used 
for foods that require oven 
reconstitution. 

Designed to contain a more 
convenient amount of food for 
two persons, the six-oz pack- 
age holds just four oz less 
than today’s conventional fro- 
zen food boxes. 





In packaging, a block of 
frozen food is passed through 
conventional packaging ma- 
chinery, overwrapped with a 
special foil specification (web- 
fed from roll stock), then fin- 
sealed, 

Four, five or six of these 
blocks — containing either 
the same vegetable or an as- 
sortment — might then be as- 
sembled and bundled in a 
printed foil overwrap. 

The development might 
permit warehousing private 
label packs at time of pack- 
ing. Unlike current package, 
which requires protective out- 
er wrap to avoid freezer burn, 
the foil wrap gives adequate 
long-storage protection. 

Also, shipping case weights 
might be increased because 
of possibility of marketing 
frozen vegetables in larger 
volume sales units. 


Foil cook-and-serve carton 


Boil-in-foil carton for fro- 
zen prepared vegetables and 
meat has many of the advan- 
tages of the block (see above.) 
For example, the six-oz unit 
may also be bundled and sold 
in multiples with similar ef- 
ficient use of storage and 
shipping space. 

Carton has added plus in 
that it can conceivably carry 

(Continued on page 32) 
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Of all methods of flexible pack- 
aging, only the vacuum pack 
approaches the ultimate in the 
protection it provides. Used for 
foods and other products subject 
to deterioration and spoilage, 
vacuum packaging in its com- 
plete form provides by far the 
greatest protection against mois- 
ture loss or gain, oxidation, chem- 
ical change or decomposition and 
bacterial changes. It assures 
to the consumer higher quality 
maintained over a shelf life many 


times longer than is possible with 


products not vacuum packaged. 


To achieve its high potential, 
vacuum packaging must have 
perfection in the material used. 
The material must be imperme- 
able to water vapor, oxygen and 
gas permeability. It must main- 
tain this impermeability under 
varied conditions—high and low 
temperatures, high and low 
relative humidities. In flexible 
packaging, these extreme speci- 
fications can be met only with 
aluminum foil as a component of 
the material used. And aluminum 
foil also provides impermeability 
in another useful sense. It is com- 





©1959 by Reynolds Metals Company 


pletely opaque — excluding light 
rays that can cause losses of vita- 
mins, nutrients, flavor and color. 


Various Foil Materials 


Aluminum foil vacuum pack- 
aging materials include lamina- 
tions to such heat-sealing films 
as Saran, Vinyls, Pliofilm and 
Polyethylene. Extra strength or 
use characteristics can be pro- 
vided by adding Mylar* cellulose 
acetate film, cellophane, paper or 
fabrics. Other vacuum packaging 
materials can be made by extru- 
sion coating of aluminum foil. 


With these many combinations 
of materials, various processes 
can be used. After the evacua- 
tion, essential for the removal of 
all oxygen, it is sometimes advis- 
able to add nitrogen or other in- 
ert gas at atmospheric pressure. 
Also, the possibility of steriliza- 
tion methods in processing and 
packaging is to be considered 
where straight vacuum pack- 
aging is not sufficient to prevent 
bacteria or mold growth—as in 
packaging meats and other foods 
high in moisture content. Many 
other foods can be vacuum pack- 
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Watch Reynolds TV show “Walt Disney Presents” Friday nights on the ABC-TV Network, 


aged indefinitely if they are dry 


or dehydrated or if they contain ° 


a sufficient concentration of salt 
or other preservative. 

Again, the length of storage life 
depends upon the moisture, gas 
and oxygen permeability of the 
package. Laboratory tests have 
shown that powdered whole milk, 
coffee, dehydrated meats and 
vegetables will keep more than 
two years without loss of quality 
when vacuum packaged in alum- 
inum foil laminated pouches. . 


Explanation of Chart 


The graph shows typical perme- 
ability or vacuum retention prop- 
erties of three materials used as 
pouches for vacuum packaging of 
sliced luncheon meat. All were 
packed at a vacuum of 29 inches 
of mercury. Loss of vacuum was 
measured weekly for four weeks. 
Note that the pouches with alum- 
inum foil, materials 1 and 2, main- 
tained a vacuum of over 28 inches 
throughout the four-week test, 
while the non-foil material lost 
nearly 4 inches of vacuum. In the 
same study, the meat in the foil 
vacuum package, when stored at 
40° F., was normal in color, odor 
and appearance after 40 days, 
whereas the meat in the non-foil 
package stored under the same 
conditions retained its normal 
color, odor and appearance for 
only 20 days. 

An additional advantage of flexi- 
ble vacuum packaging over other 
forms is the saving obtained in 
weight and in space. 

For more information, call any 
Reynolds sales office or write to 
Reynolds Metals Company, 
Richmond 18, Virginia. 


“Du Pont trade mark for their Polyester film, 
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POLARmatic 
novelty freezer, equipped with 


DIAMON D conveyor chain, 


operates at minus 57°F. ... turns out 
9000 popsicles an hour! 


@ PolarMatic Corporation, Dallas, Texas uses 326 feet 
of D1amMonpD Stainless Steel Conveyor Chain in a new 
‘‘one-man”’ automatic freezing machine capable of sav- 
ing up to $20,000 a year in labor costs alone. DIAMOND 
Chain was chosen for its traditional long life, low upkeep 
and dependability under continuous use and adverse 
operating conditions. 


Your nearby DIAMOND Distributor can supply all types of 
conveyor chains and sprockets, plus expert engineering 
assistance to solve special conveying problems. Look under 
**Chains’”’ or ‘‘Chains, Roller’? in the YELLOW PAGES... 
or write to factory for Conveyor Chain Catalog and name 
of your nearest DIAMOND Distributor. 


DIAMOND <@ CHAIN COMPANY, INC. 





300 feet of DIAMOND 
Conveyor Chain (shown left 
without molds; below, with 
molds attached) pass 
continuously through 
freezing chamber at 
temperatures from —30°F 
to —57°F. Bottom 
illustration shows extractor 
which utilizes another 

26 feet of DIAMOND Chain 
Ice cream novelties are 
turned out at rate of more 
than 1 per second. The 
chain is lubricated only by 
sub-zero frost. 


A Subsidiary of American Steel Foundries + Dept. 410 + 402 Kentucky Avenue, Indianapolis 7, Indiana 


OFFICES AND DISTRIBUTORS IN ALL PRINCIPAL CITIES 
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conventions 
and exhibits 













Apr. 13-17. American Man 
agement Assn., 28th nations 
al packaging show and cons” 
current packaging confeps” 
ence, International Amphis™ 
theatre and Palmer House, 
Chicago, Illinois. S 


Apr. 20-22. American Qj) 
Chemists’ Society, spring a 
meeting, Roosevelt Hotel, 7 
New Orleans, La. § 


May 3-7. American Assn, fa 
Cereal Chemists, Hotel Stat.” 
ler, Washington, D.C. 4 


May 17-21. Institute of Food | 
Technologists, 19th annual 7 
meeting, Bellevue-Stratford ~ 
Hotel, Philadelphia, Pa. 


June 7-11. National Confec- 
tioners Assn., annual con- © 
vention, Conrad Hilton Ho- 
tel, Chicago. 


June 8-10. Grocery Manu’‘ac- 
turers of America, Inc., an- 
nual convention, The Green- 
brier, White Sulphur © 
Springs, W. Va. 4 


June 9-12. The Material Han- 
dling Institute, exposition 
and concurrent technical © 
sessions, Public Auditorium, 7 
Cleveland, Ohio. 


June 9-13. Inter-American ~ 
Food Institute, Second In- © 
ter-American Food Con- | 
gress, Carillon Hotel, Miami. ~ 


June 11-12. Canadian Institute © 
of Food Technology, annual § 
conference, Royal York Ho- 7 
tel, Toronto, Ont., Canada. 


June 13-28. International Food § 
Exposition, Palais de Beau- ~ 
lieu, Lausanne, Switzerland. 7 


Sept. 28-30. American O19 
Chemists Society, fall meet- ~ 
ing, Statler Hotel, Los An- 
geles, Calif. 


Nov. 17-20. Packaging Ma- 
chinery Manufacturers In- 
stitute, bi-annual exposition 
(held in conjunction with 
Packaging Institute’s 21st To 
annual forum at the Stat- Pp. 
ler-Hilton), Coliseum, New 
York, N.Y. 


uct at right, circle 6542... 
see information request blank 
opposite last page. 
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lo preserve the tree-ripe flavor and texture... Le OTS 
z ' Y Be 
Penford Canners Corn Syrup 


jt NICK & FORD, Lu. 


for INCORPORATED 


750 THIRD AVE., NEW YORK 17, N. Y.; 1531 MARIETTA BLVD., ATLANTA, GA.; CEDAR RAPIDS, IOWA; 18 CALIFORNIA ST., SAN FRANCISCO 11, CALIF. 





letters from readers 





Upheaval in beverage processing 


Egg Harbor City, N.J. — Sterile 
filtration, with aseptic filling, has 
been practiced in the German 
grape juice and wine industry for 
many, many years. 

The bottles and corks are gen- 
erally sterilized with an SO. solu- 
tion in a sulfur wheel (Schwefel- 
rad) and then allowed to drip or 
drain for a certain time so as to 
control the absorption of a certain 
amount of SO. by the juice or 
wine as it is being filled. 

Special sterile filter pads are 
used to remove yeasts and microbes 
from the juice or wine, known as 
EK Filtration, which was devel- 
oped by Schmidthenner as far as 
I know. 


HUBERT C. STOLLENWERK 
President 
Hubert C. Stollenwerk, Inc. 





Orinda, Calif. Your February 
article, as I see it, is basically a 
truly inquirable paper, and de- 
serves all the deference thereto. 

Bulk pasteurization, from hear- 
say and experience, is no problem. 
The problem has been one of 
aseptic filling, which has been only 
as good as the weakest link, so 
to speak. The weakest link has 
been the human element. 

With the cost of products lia- 
bility insurance going up, due to 
adverse legal judgments, you can 
see the reticence on the part of 
large shipping breweries to hazard 
this step until aseptic filling is 
made foolproof. 

Beer is lower in alcohol than 
wine, and at the same time con- 
tains more residual fermentable 
extract. Also, the pH is higher. 
Therefore, you can see the prob- 
lems involved are compounded. 

You cannot compare the brew- 
ing industry in Europe with that 
in the United States. Bottled beer 
is an American development, and 
in the American trade, shelf life 
— both flavor stability and physi- 


cal stability — are imperative. In 
Europe, the shipping radii for 
home consumption are very small; 
however, their export beers are 
treated as we normally do. 

For this reason, I must advo- 
cate caution as far as the brewing 
industry is concerned. However, 
you are to be commended upon 
your approach and your article. 
If it does promote discussion and 
interest, it will have served its 
purpose. 

I do believe that you will have 
to give equipment and _ process 
technique a chance to catch up. 


GEORGE F. GOERL 
Brewing Industry Consultant 


Capitalize on grain surplus 


Chicago, Ill. — Although I share 
Dr. Desrosier’s enthusiasm for “A 
Chicken in Every Pot,” I am not 
as optimistic concerning any early 
solution of the problem of the two 
surpluses (radioactive waste and 
US grain), as proposed in his arti- 
cle in February FOOD PROC- 
ESSING. 

His proposal has the merit of 
positive action, and could some 
day have even wider applications 
than those discussed. US “know- 
how” is not to be underrated, but 
current technology has not quite 
caught up to Dr. Desrosier’s chal- 
lenging concepts. 

Historically, man has hoped to 
solve his problems by some sim- 
ple expedient. Usually he succeeds 
only in substituting a whole new 
series of problems. 

Such is the general impression 
derived from the proposition that 
two truly serious problems — dis- 
posal of surplus radioactive wastes 
and utilization of waste grain — 
may be summarily resolved by ap- 
plying both to chickens. 

There have been tremendous ad- 
vances in poultry production, but 
the one-to-one ratio of “feed to 
broiler,” even experimentally, can 


Readers are invited to submit their comments to: 
The Editor, FOOD PROCESSING 
111 E. Delaware PI., Chicago 11, Illinois 


be approached only by substituting 
considerable quantities of fat for 
grain in the broiler ration. 

This would not greatly alleviate 
the grain surplus. (Current com- 
mercial practice yields about one 
Ib of broiler for 2% Ib of feed.) 

Radiation with fission products 
is still an expensive practice, and 
not all radioactive wastes are suit- 
able for this application. It ap- 
pears that radiation preservation 
of foods may not be commercially 
feasible for some time. 

I would not venture any opin- 
ions concerning the domestic and 
international economic problems 
that would be created by the sug- 
gested conversion of grain to poul- 
try, but do not see that this would 
measurably change the problems 
of distribution mentioned in the 
article. 

Since this still leaves a “pound- 
for-pound” food item, getting a 
finished product to areas of con- 
sumption has the same elements 
of distribution costs as those with 
which we are presently confronted. 


Counter-proposal 


Grain is a food of relatively low 
perishability, and its direct dis- 
tribution to “have not” areas 
might be easier than raising and 
radiation-preserving chickens. 

The grain might be treated by 
irradiation for insect- and mildew- 
proofing, and then sent to the low 
nutritional areas for direct con- 
sumption or conversion into meat. 
Certainly, labor costs for produc- 
ing poultry would be lower in 
these places. 

Dr. Desrosier’s proposition is 
challenging indeed, and will un- 
doubtedly engender some con- 
structive thinking. These comments 
are not to be construed as argu- 
mentative. It is my intention to 
express only a few of the limita- 
tions that appear to me as inherent 
in the proposal. 


CLARENCE K. WIESMAN 
General Manager 

Quality Control and Fcod 
Research Division 

Armour and Company 









FOOD PROCESSING 



































Mu 


Hur 
elevat 
presid 
son VV 
St. Lo 
house, 
Meyer 
chairn 
be act 


Gene 
apolis, 
Execut 
ald S, 
man, re 
who re 
promot 
preside 
dents: 
of Mec 
Activiti 
charge 
tivities; 
charge 
Oilseed: 


Armo 
cago, v 
Brother 
tionwid 
meats t 
taurants 
firm as 
Vision, 
ment w 


APRIL 




















plants companies 
personalities 






Lever Brothers Company, 
New York City, announces 
these top-level executive 
changes: Milton C. Mumford 
from executive vice president 
to president and chief execu- 
tive officer; Warren N. Burd- 
ing and Henry M. Schachte 
from vice presidents to execu- 
tive vice presidents; Robert 
McDonald from general man- 
ager of the Foods Division to 
marketing vice president, 
Foods Division. William H. 
Burkhart continues as board 


chairman. 








Wilson 


Mamford 


Hunt P. Wilson has been 
elevated from vice president to 
president of Warner-Jenkin- 
son Manufacturing Company, 
St. Louis headquartered flavor 
house, succeeding Garret F. 
Meyer, who will serve as board 
chairman and will continue to 
be active in company affairs. 


General Mills, Inc., Minne- 
apolis, directors have elected 
Executive Vice President Ger- 
ald S. Kennedy board chair- 
man, replacing Harry A. Bullis, 
who retired January 1. Newly 
promoted to executive vice 
president are these vice presi- 
dents: A. D. Hyde, in charge 
of Mechanical and Chemical 
Activities; A. Z. Kouri, in 
charge of Consumer Food Ac- 
tivities; and E. O. Boyer, in 
charge of the Flour, Feed and 
Oilseeds Divisions. 


Armour and Company, Chi- 
cago, will purchase Pfaelzer 
Brothers, Inc., Chicago — na- 
tionwide supplier of quality 
meats to hotels, clubs and res- 
taurants — and operate the 
firm, as Pfaelzer Brothers Di- 
vision, Pfaelzer top-manage- 
ment will be retained. 


(More on page 70) 
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PRO-8SO gives you all these processing benefits 
...plus 80% wheat protein for food enrichment 





PROCESSING BENEFITS 
Thickening, strengthening, binding and 
other functions of Pro-80 Vital Gluten 


give you numerous opportunities to, 


overcome production problems—or, to 
create entirely new food products and 
improve existing ones. 


PRO-80 PROVED IN MANY 


PROTEIN ENRICHMENT 

As a low cost source of concentrated 
protein, Pro-80 is ideal for enrichment 
of numerous foods. And, with shoppers 
becoming increasingly conscious of health 
and diet, protein enrichment is more of a 
sales stimulant than ever. 


FIELDS 


Some processors already have found profitable uses for Pro-80 in: 


e breads 


e health foods e baby foods 


e macaroni products 


e dog food 


e many others 


e cereals 


e baked foods 


Its potential merits investigation in many other food fields. 






PRO-80 IS 80% PROTEIN Pro-80 Vital Gluten (80% pure wheat protein on Mewes 
a moisture-free basis) blends smoothly, hydrates rapidly, is bland and compatible 
—adds no taste or odor of its own. Packed in 100-lb. multi-wall paper bags. Firm __ 
Address 
SPECIAL COMMODITIES DIVISION Penecet City_ 
Mills Zone_ State 


9200 Wayzata Boulevard, Minneapolis 26, Minnesota 
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Get more facts fast 
SEND COUPON TODAY 


Special Commodities Division 
General Mills 

9200 Wayzata Boulevard 
Minneapolis 26, Minnesota 


Yes, I’m interested in opportunities 
with Pro-80 in the following fields: 
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ON YOUR PACKAGING OBJECTIVES 









’ Gaylord first surveys your packaging and handling 
operations. Then research and engineering team up to 
evaluate findings, coordinate results with newest Gaylord H 
packaging developments . . . and recommend corrugated 
containers of highest efficiency, at lowest cost. 






Regular corrugated containers in big volume . . . or engineered 
packaging... . call your G-Man. He'll help you sight the 
shortest distance to dependable, economical packaging. 
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HEADQUARTERS, ST. Louis see information 


PLANTS COAST TO COAST request blank 
opposite last page. 
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H. THOMAS AUSTERN 


Prominent food-law attorney 
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(alls on FDA to Reform its Standards Program 


No need for amendment to present law if FDA will: 


1 welcome new developments in standardized foods; 


2 not refuse to approve an optional ingredient on the 


The views of H. Thomas Austern which follow 
have been condensed from a paper! he pre- 
sented at the recent Annual Meeting of the 
Section on Food, Drug and Cosmetic Law of the 
New York State Bar Association. Included in the 
membership of this section are virtually all 
food, drug and cosmetic lawyers in the coun- 
try. Those who are not members of the New 
York Bar are considered as Associate members 
of the section. 

The paper was prepared by H. Thomas Austern 
as Chairman of the Section’s Committee on 
Food Standards at the request of Charles Wes- 
ley Dunn, President of The Food Law Institute. 
At the previous Annual Meeting, the section 
adopted a resolution favoring an amendment 
to the Food, Drug and Cosmetic law which would 
provide that food standards fix only those in- 
gredients necessary to safeguard product 
identity and economic integrity. 

The views expressed in this paper are not to be 
taken as the official views of the National 
Canners’ Association which Mr. Austern serves 
as Chief Counsel. 


E VEN the most devoted 
proponent of food standards 
would readily grant that the 
program has now somehow 
bogged down. 

By the early 1950’s over 150 
regulations had been issued, 





1. The complete paper will be 
found in the March, 1959, Food, 
Drug and Cosmetic Law Journal, 

a Commerce Clearing House 

publication. 


covering some twelve major 
categories of foods of striking 
variety. Cocoa products had 
been almost wholly standard- 
ized, as had cereals, alimen- 
tary pastes, and many dairy 
products. 

Salad dressings, egg prod- 
ucts, and oleomargarine were 
covered by standards. Virtual- 
ly all canned vegetables and 
canned fruits had been pre- 
liminarily standardized, and 
many of these were in their 
second round of achieving 
perfecting identity standards, 
some minimum quality stand- 
ards, and a few needed stand- 
ards of fill of container. 

A prodigious amount of 
industry and administrative 
effort had gone into this work, 
and the benefits to the con- 
sumer and to the food manu- 
facturer were gratifying. 

Yet experience had even 
then revealed the need for 
simplifying, narrowing, and 
expediting the administrative 
process which led to the 1954 
Hale Amendment. 

However, the hope that the 
Hale Amendment would yield 
an expanded program has not 
been realized. 

Since its enactment, there 
have been but 15 published 
proposals for new standards of 
identity. Of these, only 5 have 
been adopted. 





a priori assumption that its use might result in misbranding 


There have been 14 propos- 
als for amendment of stand- 
ards, measured by the fact 
of their publication in the 
Federal Register. Of these, 
only 10 have been adopted. 

Even though many basic 
foods have been standardized, 
there are still vast areas 
where the program would 
have utility. 


Apathy towards standards 


Some weeks ago I was bold 
enough to suggest publicly 
that at the present time there 
appeared to exist in the food 
industry as a whole a marked 
degree of apathy about food 
standards, in many quarters a 
great deal of criticism, and in 
some areas an active hostility 
to the entire program. 

No one challenged that un- 
happy report. Among the as- 
signed reasons for the slow- 
down in standard-making 
have been budget restrictions, 
limited personnel, and_ the 
theory that functional utility 
must be proved for any pro- 
posed new ingredient. 


Judging functional value 


Some believe, that the basic 
difficulties stem in large 
measure from the apparent 
view of some FDA officials 


that its authority to standard- 
ize under Section 401 is tan- 
tamount to authority to license 
the use of new optional in- 
gredients on the basis of its 
own views as to the “func- 
tional value” of, or dietary 
need for, that ingredient. 

Simply stated, the working 
premise sometimes appears to 
be that no new optional in- 
gredient will be permitted in 
a standardized food unless and 
until the FDA is satisfied that 
it serves some _ acceptable 
functional purpose or answers 
some broad dietary need. 

Phrased in that bald fashion, 
the proposition will undoubt- 
edly evoke vigorous denial. 

Yet in the food standards 
area, some insist thut the evi- 
dence is mounting thut this 
honestly felt, admittedly high- 
minded, but necessarily pater- 
nalistic and legally unwar- 
ranted position is often the 
inarticulate major premise of 
action. 

It is granted this approach 
is not universally evidenced in 
everything done or said by 
any individual, nor equally 
revealed in all action. 

Of course, whether licensing 
is a desirable technique of 
Government for the complete 
regulation of food product 
manufacture is a controversial 
issue, but that the action and 







words of the FDA in standard- 
making often demonstrates a 
tendency by some to assert 
that power cannot be seriously 
challenged. 

What, in my view, needs to 
be done to rehabilitate the 
food standards program? 

Cardinally, there must be a 
reexamination and a restate- 
ment of the operative criteria 
as much in terms of what is 
not to be applied as what are 
proper criteria. 

Reiterative and formal obei- 
sance to the phrase “to pro- 
mote honesty and fair dealing 
in the interest of the consum- 
er” will not suffice to dissipate 
the developed difficulties. 


Just what is FDA’s policy? 


Instead, what is needed is a 
reassuring statement that rec- 
ognition of a new ingredient 
for optional use in an already 
standardized food product does 
not turn upon demonstrating 
a dietary need for that ingre- 
dient. 

The American consumer 
ought still be free to deter- 
mine on the basis of informa- 
tive labeling what nutrients 
he or she wants, and still have 
full liberty of choice as to 
those foods from which they 
are to be obtained. 

There should be an explicit 
disclaimer that recognition of 
a new optional ingredient does 
not turn upon administrative 
judgment as to its “functional 
value.” 

If the FDA believes that it 
is essential to proper stand- 
ard-making to have this pow- 
er over the further develop- 
ment of standardized foods, it 
should ask Congress to supply 
the authority. 

If it is not being employed 
as a criterion in evaluating 
proposed amendments to ex- 
isting standards, that policy 
ought to be plainly stated. 

Whether a standardized food 
would be more attractive, pal- 
atable, or nutritionally useful 
to the consumer with any 
added _ ingredient (whose 
‘wholesomeness has cleared 
the barrier of the Food Addi- 
tive Amendment and whose 


Calls on FDA to Reform Standards Program 


presence is adequately la- 
beled) is for the consumer to 
determine. As Judge Hastie 
once observed, consumers are 
neither servants nor dolts. 

The use of negative findings 
to bar any ingredient, whether 
optional or basic, is a funda- 
mental distortion of Section 
401. 

Absence of evidence that 
use of a proposed new option- 
al ingredient would promote 
honesty and fair dealing in 
the interests of consumers, 
should not justify FDA’s fore- 
closing its use. 

In their enforcement as 
mandatory regulations having 
the force of law, food stand- 
ards operate both as affirma- 
tive requirements and specific 
prohibitions. 

Regulations should not be 
predicated upon an absence of 
knowledge — except in those 
areas where Congress is will- 
ing, on the basis of a demon- 
strated need for safety, spe- 
cifically to authorize prior 
licensing to protect the public 
health. 

That safety area has now 
been removed from standard- 
making and separately treated 
in The Food Additive Law of 
1958. 

If these points can be clari- 
fied, the growing feeling that 
food standards may become 
technological strait jackets, or 
be made the vehicle for the 
unauthorized and indirect 
administrative licensing en- 
forcement of its own interpre- 
tations of other sections of the 
Act, will be dissipated. 


Encourage food improvements 


In the second place, confi- 
dence in the food standards 
program would be measurably 
fostered by administrative en- 
couragement of proposals to 
broaden and to amend exist- 
ing food standards. 

With questions of toxicity 
elsewhere controlled, experi- 
ment, improvement, and tech- 
nological freedom in _ the 
further development of stand- 
ardized foods should be en- 
couraged. 

For proposed amendments 


to standards, the “Welcome” 
mat should always be put out, 
the doorbell answered, and 
the applicant warmly received. 

The so often encountered 
threshold objection that the 
proposed new optional in- 
gredient might be made the 
basis for adulteration, or de- 
stroy the “integrity of a 
food product” does not have 
validity where what is sought 
is not mandatory inclusion, 
but merely the opportunity 
for optional use with adequate 
labeling. 

The apprehension that this 
optional use may lead to fu- 
ture label deception is fre- 
quently only a revelation of 
the unwarranted assumption 
that the consumer cannot read 
an honest and _ informative 
label — or, worse, an occa- 
sional inarticulate administra- 
tive premise that she cannot 
be trusted to make her own 
value judgments about what 
she desires to or should eat. 

If that premise has any 
validity, then the misbranding 
provisions of the law, the re- 
quired labeled statement of 
substandard quality or slack 
fill, the entire basis for the 
Section 403 (j) regulatory 
edifice, and many other pro- 
visions of the Act, become 
meaningless. 

Lastly, everyone genuinely 
interested in the standard- 
making program must cooper- 
ate in urging that a realistic 
and adequate budget be pro- 
vided. Only in this fashion can 
the desired rapidity of admin- 
istrative determination be a- 
chieved. 

In this budget area, the 
competing demands of other 
Federal activity require that 
the food industry actively as- 
sist in bringing to the atten- 
tion of Congress that food 
standards programs without 
funds, and directed action 
without appropriation, are not 
possible of achievement. 

If these ends can be ob- 
tained, I doubt that amend- 
ment of Section 401 is neces- 
sary. The drafting of a work- 
able bill would bring its own 
problems. 

Experience demonstrates 
that perhaps the proposal to 
classify all ingredients as ei- 
ther “basic” or “optional” in- 
gredient (or as ingredient that 
is vital to the integrity of the 


product or one that is merely 
a “recipe” preference) may 
largely engender new areas 
of controversy. 

Certainly the operative eri. 
teria ought not to turn on the 
expedient of baptizing a pro. 
posed new ingredient as ¢- 
ther “basic” or “optional”. 

Since in my view the pres- 
ent law is adequate, and the 
admitted difficulties with 
standard-making derive not 
from the statute but from 
what has sometimes been 
done and said, often inadver- 
tently, pursuant to it, I would 
much prefer an administrative 
revitalization of the pro- 
gram. 

Food standards are worth- 
while. When well formulated, 
they serve a useful purpose 
for the consumer and are 
helpful to the food industry, 
If the present difficulties jn 
standard-making cannot be 
remedied, the choice may lie 
between cumbersome amend- 
ment and a forthright aban- 
donment of the entire program. 
I am not without hope that a 
sound basis exists for avoid- 
ing this alternative. 


What is your experience 
with identity standards? 


Unless you voice an objection the 
FDA assumes you are in accord 
with the way the law has been 
administered. 


Is FDA's administration of the 
identity standard law interfering 
with your food improvement and 
new product development pro- 
gram? 


You are urged to send specific 
facts both pro and con directly 
to Dr. F. N. Peters, who is pres- 
ently conducting a survey for 4 
paper to be presented before the 
Institute of Food Technologists 
Symposium on Food Standards in 
Philadelphia, Wednesday after- 
noon, May 20, 1959, at Bellevue- 
Stratford Hotel. 


Your correspondence will be kept 
confidential. Write him for a 
questionnaire at Quaker Oats Re- 
search Laboratories, Barrington, 
Illinois. 

THE EDITORS 
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SUGAR NOT 


OVERPRICED 


Some sugar users have levied charges at the US 
Sugar Quota System, maintaining that the US- 
DA’s practice of setting initially low marketing 
quotas has caused industrial sugar users and 
consumers to pay a higher price for this com- 
modity. As an example of their gripe, they 
point to the Northeast section of the US, where 
the price of sugar reached a 35-year high of 
$9.35 per 100 pounds during 1958. 


ROBERT H. SHIELDS 
President and General Counsel 
US Beet Sugar Association 


Any GOVERNMENT REG- 
ULATION of business ap- 
pears to be an inviting target 
to shoot :at. The United States 
sugar program certainly is no 
exception. 

During 1958, for example, 
charges were made that there 
was, or was about to be, a 
shortage of sugar in the 
Northeast United States. This 
was blamed on the Sugar Act 
of 1948. as amended in 1956. 

The charges cannot be sup- 
ported by facts. 

Refiners in the Northeast 
had available to them in 1958 
the largest supply of raw su- 
gar they ever had. Official 
United States Department of 
Agriculture statistics show 
that refiners in this area 
brought in more raw sugar 
last year than in any pre- 
vious year in history. 

And they could have pur- 
chased even more, since they 
bought less than two-thirds 
of the quota raws available. 
Even so they produced more 
refined sugar from these raws 
than consumers in the North- 
east apparently wanted. 


No Sugar Shortage 


About 10,000,000 100-pound 
bags of Northeast-refined su- 
gar, out of a total production 
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of some 56,000,000 100-pound 
bags, were sold west of the 
Northeast area. 

Obviously then, it can hard- 
ly be stated that there was a 
shortage of sugar in _ the 
Northeast during 1958. Ac- 
cording to the USDA “... 
during 1958 Northeast refin- 
eries operated at a _ record 
rate, increased deliveries into 
‘fringe’ territory, and _ in- 
creased their total stocks at 
year end.” 

What was the beef then — 
prices? 

The basis price of sugar to 
industrial users in the North- 
east on March 2, 1959 was 
$9.20 per 100-pound bag. This 
is 73 cents below the price 
considered “fair to consum- 


” 


ers” under the standards set 


HIGHLIGHTING THE SUGAR 


Basis of the US Sugar Act is 
a system of marketing quotas, 
which allocates the US market to 
various supplying areas. About 
55 per cent goes to domestic pro- 
ducers including Hawaii, Puerto 
Rico, Virgin Islands, mainland 
cane producers and domestic 
beet sugar producers. 

About 45 per cent goes to for- 
eign countries, principally Cuba, 
with the Philippines, Dominican 
Republic, Peru, Mexico and oth- 
ers also having quotas. 

Congress has set the relation- 
ship among quotas. Tonnage fig- 








Rail cars of sugar beets, which supply about 40 
per cent of the world's sugar, await movement into 
plant for processing 


up by Congress in the Sugar 
Act. 

Furthermore, since the user 
is allowed a two per cent dis- 
count, the basis price is re- 
duced to $9.02 per 100-pound 
bag. 


Price Up 11°% Since '47 


The $9.20 price of bagged 
sugar in the Northeast, be- 
fore discount, represents an 
increase of only 11 per cent in 
the price of refined sugar 
since 1947. This is significantly 
less than the increase in the 
price of almost all other com- 
modities, including sugar- 
containing products. 

The net increase in price 
was even less than 11 per cent 
when we consider the pres- 


ures for the quotas, however, de- 
pend upon the size of the esti- 
mate of annual sugar needs, 
determined by the Department 
of Agriculture. 

Quotas are set to fill this esti- 
mate of needs, which may be 
changed from time to time as 
conditions change. And, while 
no price-fixing is involved, by 
regulating the supply, the gov- 
ernment does influence prices. 

In 1956, amendments to the 
Sugar Act were passed which 
restored to domestic producers a 
55 per cent share in market 


ent trend, as opposed to 10 
years ago, toward the wide- 
spread use of bulk and liquid 
sugar, which sells for less 
than bagged sugar. 
Considering the sharply in- 
creased costs paid by North- 
east refiners, as well as the 
rest of the sugar industry, it 
is remarkable that the price 
of sugar has risen so little. 
Because the cost of sugar 
to an industrial user at the 
point of use includes trans- 
portation charges in addition 
to the basis price, delivered 
prices in the Northeast are 
usually somewhat lower than 
in the Midwest. In 1958 the 
actual delivered costs to us- 
ers in these two areas were 
not substantially different. 
(Continued on page 28) 


ACT 


growth occurring since then. 

To keep total domestic share 
of growth near the 55 per cent 
figure, the 1956 amendments also 
provided that if any domestic 
area should fail to meet the part 
of its quota from the “growth 
formula”, other domestic areas 
would be given first chance to 
make up the deficit. 

Cuba shares with domestic 
areas in filling any domestic 
deficit on the portion of a quota 
not applicable to “growth formu- 
la”. 
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Dairy Company 


PIONEERS 


OF PROGRESS 


at 
Grocer's Dairy Company 


new plant 


Biggest dairy plant in Western Michi- 
gan is this new plant of Grocer’s Dairy 
Company. 

Its owners and sole customers are 
some 200 independent grocery stores 
of Western Michigan. George Cope is 
manager. 

Responsible for the overall planning of 
the new plant was Robert Stephenson, 
Production Manager. Stephenson has 
been a dairy man all his life — before 
and after Dairy School at Michigan 
State. 

Building plans were worked out with 
Robert Johnson, an architect of Chi- 
cago, Ill. One unusual feature of the 
building is the utility corridor on sec- 
ond floor level, which divides the fluid 
milk and ice cream operations. Each 
of these operations is thus free to ex- 
pand independently of the other. 
Processing equipment specifications 
and mechanized CIP operations were 
worked out with an independent con- 
sulting engineering team of Scott 
Welch and James Roberts. How Ste- 
phenson teamed up with these engi- 
neers to make fullest possible use of 
the relatively recent development — 
remotely operated sanitary food valves 
— is told in the article. 

Detail man on installing equipment 
and lines in the new plant, including 
the control innovations, was Jerry Bott, 
Plant Foreman, whose picture appears 
on the cover. 


New home of "Country Fresh” brand of 
dairy foods is this modern plant of Grocer's 


tered on this panel board 


Mechanization of clean-in-place, innovations of semi-graphic panel, and 
processing-area control at Grocer’s Dairy Company show way to 


AUTOMATIC 


with built-in flexibility for changes 


HOWARD P. MILLEVILLE 
Editor 


BR enue operated sanitary 
valves which became readily 
available the latter part of last 
year, opened up new oppor- 
tunities for mechanization of 
processing operations. 

Before advantage could be 
taken of this development, 
however, several very real 
difficulties had to be over- 
come. 

Piping systems in which 
these valves were installed 
would have to be designed for 
cleaning in place; otherwise 
their use would be uneco- 
nomical. 

However, manually-con- 
trolled CIP would not work 
except for the simplest system 
— one with at most only a few 
remotely operated valves. 

Each valve must close and 
open at many steps in the 


sequence of rinsing, alkaline 
wash, acid wash and sanitizing 
operations which make up the 
CIP cycle. Furthermore op- 
eration of each valve must be 
properly synchronized with 
the operation of the other 
valves in the system to avoid 
“water hammer” as well as to 
assure cleaning of all parts of 
the system. 

How to establish centralized 
control over processing op- 
erations was another problem. 

When only a few valves are 
involved, the problem of com- 
munication of valve position 
to operator, is relatively sim- 
ple. Typically a central panel 
for such a simple system con- 
sists of switches with lights 
and name plates. 

But where there are many 
valves as well as pumps and 
related equipment, the corre- 
spondingly large complicated 
panel would result in confu- 
sion and chaos. 


Use of graphic-type panels 
was therefore indicated; In 
these panels the control infor- 
mation is located on a flow 
diagram of the actual process. 

Thus, a valve controlling the 
flow between a tank and a 
heat exchanger will be shown 
diagramatically as a valve on 
the pipe line connecting the 
tank and heat exchanger on 
the flow diagram. 

When an operator turns the 
switch which opens this valve, 
a tiny light behind the valve 
on the flow diagram goes on 
signaling the operator that it 
is open. - 


Reduction to practice 


Graphic-type panels were 
therefore considered for the 
mechanized processing opera- 
tions at Grocer’s Dairy new 
plant in Grand Rapids, Mich. 

It was discovered however 
that not only were the exist- 
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Mechanized CIP controls are cen. 
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Remote operated valves are controlled from three 
graphic-type panels located in areas of greatest 
activity: (A) 
pasteurizing on first floor; (B) by-products operation 
with HTST pasteurizer on second floor; 
filling on first floor. The three control panels are 

interlocked as explained in text 


processing 


FOOD PLANT 


ing ones expensive, but they 
would be difficult to change 
to correspond to constantly- 
being-im proved processing 
techniques or simply changes 
to meet varying production 
requirements. 

To overcome these limita- 
tions, a new-type of semi- 
graphic control panel was 
designed (patent applied for). 
Face of the panel is a com- 
posite of clear sheets of acrylic 
plastic between which the flow 
diagram and other information 
is inserted. 

Behind it is a sheet of 
heavy-gauge metal which has 
openings corresponding to 
controls on the flow diagram. 
Tiny signal lights attached to 
the metal sheet are connected 
So as to light up the controls 
when the corresponding switch 

is activated by the operator. 

With this type of graphic 
panel even adjustments for 
extensive changes in process- 
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ing can be made in the field 
in a day’s time. 


Area control 


Grocer’s Dairy located such 
a central graphic-type control 
panel at processing points of 
greatest activity: UHT opera- 
tion (first floor); Filler opera- 
tion (first floor); By-products 
operation (second floor). 

Each of the three panels are 
interconnected so that opera- 
tions taking place under the 
control of operator at one 
station are clearly indicated 
on the panel at the other 
station. 

In some cases, the same 
valve can be operated by 
switches at more than one 
control panel. Some of these 
valves are so interlocked that 
although they can be opened 
at any station, they can only 
be closed if switches at both 
stations are in closed position. 


Ultra-high 


In addition to the flow dia- 
grams, each panel board has a 
chart (cross hatching at left 
of each panel on the photos 
at top of page) by means of 
which the operators signal 
product information to each 
other. Thus, to signal that 
tank C contains a_ certain 
product, the operator turns 
switch for tank C to the prod- 
uct’s position on the chart. 
Lights on the other panels 
will then show this product in 
tank C. 

Chocolate and homogenized 
milk are charted on all three 
panels, Other products are 
charted only on the panels at 
the by-products station and 
the filling station. 


Central CIP 


Area control for processing 
is superseded by one cen- 
tralized control station for 
automatic CIP. All area-con- 





temperature 


(C) carton 





trol circuits clear through this 
central CIP station. 

Area control becomes in- 
operative when CIP operator 
takes over. 

To prepare for mechanized 
CIP, operator makes piping 
changes dividing the tank and 
process lines into four sep- 
arate circuits: 

(1) Three 6000 gallon raw 

milk tanks; 

(2) raw milk supply lines 

system; 

(3) lines from pasteurizer 

to filler; 

(4) by-product mixing tank 

lines. 

These circuits are cleaned 
one at a time as called for by 
the operator turning a posi- 
tion switch at the automatic 
control station. 


Each circuit, in turn is 


divided into several subcir- 
(Continued on next page) 


Changes in the programming of CIP 
cleaning are made simply by chang- 
ing the position of plastic pegs in 
the rotary timing drums. Shown here 
is a closeup view of one of the two 
timing drums shown in photo on first 
page of this article 


cuits by opening and closing 
the remote-operated valves 
through which the various 
rinses and cleaning solutions 
are automatically circulated 
by the CIP programmer 

To make certain that the 
piping changes setting up the 
four separate circuits are 
properly made, a system of 
safety interlocks has been 
incorporated into the CIP 
controls. Two of these are 
shown in the photos at the top 
of page. 

In addition, there is a safety 
interlock on the tank gauges 
which prevents CIP operation 
in the tank circuit unless the 
tanks are empty. Tank gauges 
are so installed that they are 
automatically cleaned in place 
along with the tanks. 

The unit which mechanizes 
CIP is a complete, self-con- 
tained system — see photo top 
of page. 

It contains the recirculating 
pump, steam injector to main- 
tain correct temperature of 
the hot recirculating solutions 
up to 200 F; and three tanks 
one for alkaline solution, one 
for acid solution and one 
for sanitizing solution, each 
hooked up to accurate meter- 
ing pumps. 

Operation is controlled by 
two interlocked timing drums: 
the first controls the operation 
of the CIP unit, regulating the 
cycles of rinse, alkaline wash, 
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Behind the CIP control panel is a small room in 

which is located the "heart'’ of the mechanized 

CIP system. In the CIP unit are the recirculating 

pump, heat exchangers, solution tank and three 

accurate metering detergent pumps. In foreground 

are drums of cleaning reagents. At extreme left 
is back of CIP panel control 


acid wash, and sanitizing rinse; 
the second controls the valve 
operations in the pipe loops 
and the flow through succes- 
sive subloops. In some cases 
this second drum makes a 
complete revolution for each 
step of. the first. 

Plastic pins inserted in per- 
forations of the drum, activate 
switches which control the 
pumps and valves. Changes in 
programming of either the 
CIP unit or the valves in the 
pipe loops are made simply by 
changing the position of the 
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Two other articles on Grocer’s 
| Dairy operations are included | 
in this issue: 


Pasteurize at Ultra-High 


Temperatures .............. page 33 | 
Pump Cottage Cheese to 
FITNOE setiasessecobislou steve page 49 | 


plastic pins on the drums. 

Grocer’s Dairy has taken 
advantage of this flexibility to 
make modifications in its CIP 
cleaning operations from time 
to time which experience indi- 
cates are desirable. 

In general, however, the 
following operations take place 
automatically after operator 
pushes the start button: 

Prerinsing with cold water, 


and then 100 F water; 
Circulation of alkaline wash 
and its maintenance at set 
temperature of 160 F; 
Addition of cool rinse water 
gradually to prevent pre- 
cipitation of salts in the hot 
circulating alkaline wash as 
it is being drained; 
Circulation of acid wash; 
Rinsing of system with sani- 
tizing hypochlorite solution; 
Shuts itself off. 


Pays for itself 


Five months operation of 
the automatic CIP and area- 
process control systems have 
proved them to be most satis- 
factory to all concerned. 

The production operators no 
longer have to run around the 
plant as formerly required 
with hand-operated valves. 
As a result operations are 
speeded. 

In addition, it is much sim- 
pler to train a new man for 
production operation. He has 
the flow diagram before him 
on the panel board. 

Automatic CIP has resulted 
in more effective cleaning in 
addition to reducing the man- 
ual labor required for clean- 
ing. 

Altogether, the savings re- 
sulting from automating or 
mechanizing processing and 
cleaning operations are ex- 
pected to pay for the cost of 






Note rod on U bend which contacts 
interlocking switches. CIP unit will 
not function unless U Bend is prop. 
erly connected to position called for 
by CIP loop switch 






















































Bottom of Raw milk storage tank is connected to 
line leading to pasteurizer in photo at left; Inter- 
locking switch (extreme left) is activated by rod 
when piping is reconnected to automatic CIP 
system as shown in photo at right 


the installation inside of 18 


months. 


(Automatic CIP and Graphic- 
type panel control systems are 
a development of the Tenor 
Co., 4885 N. Green Bay Ave., 
Milwaukee 9, Wisconsin.) 
For more information circle 
6545 on Reader Service Slip. 
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Canco experts state conditions where 


ALUMINUM CANS 


By projecting a change in 
their method of operating, 
from that of a “job shop” to 
sustained production runs of 
plate of one specification, the 
aluminum producers have 
been able to establish a can 
stock commodity price tied to 
large volume usage which of- 
fers substantial price reduc- 
tions. 

For example, price of .010” 
thick 5052 alloy — one of the 
alloys suitable for can mak- 
ing — has been reduced from 
the “job shop” price of 56.8c 
per Ib to 32c. 

While this reduced “com- 
modity” price for aluminum 
sheet is still more than three- 
and-one-half times that of 
#25 tin plate of the same 
thickness, and the price com- 
parison is considerably more 
favorable in terms of dollars 
per base box. 

Here, .010” thick 5052 alloy 
aluminum figure of $9.82 is 
only 22 per cent higher than 
the $8.15 for tin plate. 

Nevertheless, although price 
of aluminum sheet has been 
reduced to the point where it 
approaches tin plate on a 
gauge-for-gauge basis, it is 
definitely more costly, and is 
likely to continue so in the 
immediate future. 

Real key to future use of 
aluminum for the large-vol- 
ume processed vegetable and 
fruit products is the extent to 
which containers with less 
strength can be used. 
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CAN BE 
PRACTICAL 


May compete on gauge-for-gauge 
basis where thermal processing can 
be eliminated or modified and han- 
dling techniques altered to allow for 
buckling and dent resistance at least 
40 per cent lower than comparable 
tin plate thickness 


NOW 


Figure 1 compares paneling 
pressure strength, respec- 
tively, of 80+ T5 tin plate 
and aluminum alloy 5052, 
when both are used for 401 x 
411 cemented cans. 

The 9-mil aluminum alloy 
withstands approximately 5.3 
psi compared with the ap- 
proximate 9.75 psi of the 9-mil 
tin plate. 

Projecting to an even light- 
er (and less costly) gauge of 
the aluminum alloy, an ap- 
proximate 4.1 psi is arrived 
at for 8-mil thickness. 

With can ends of the same 
mil thickness — Figure 2 — 
two aluminum alloys offer re- 
sistance to buckling pressure 


PLATE THICKNESS - MILS 


of approximately 89 and 
17.75 psi, respectively, where- 
as two types of 85+ tin plate 
have psi’s of 21 and 30, re- 
spectively. 


Line changes needed 


For some foods in smaller 
can sizes, modifications of the 
canning procedure could be 
made which would permit use 
of less rugged cans than cur- 
rently employed. As an ex- 
ample, pressure cooling might 
be used to avoid the buckling 
or straining of the ends. 

However, if bodies will have 
less paneling resistance, too, 

(Continued on next page) 


“ 


Figure 2. Buckling pressure 

of No, 2 sanitary can ends 

— two aluminum alloys 

(black lines) vs two types 
of tin plate 


Figure |. Paneling pressure 
of 401 x 411 cemented 
cans — aluminum alloy 
(black line) vs tin plate 
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NORB LEINEN 
Associate Editor 


Since 1946, US primary aluminum production has 
risen over 400 per cent — to a 1956 high of 
1,679,000 short tons. 


However, since 1956, actual production has de- 
clined, whereas CAPACITY TO PRODUCE has 
continued to increase substantially. For example, 
in 1959, production capacity is expected to total 
2,600,000 short tons — far greater than total ton- 
nage expected to be produced. 


Faced both with a glut of the metal and with idle 
productive capacity, aluminum producers have re- 
cently taken a long look at the can market, which 
currently uses about 5 million tons of steel an- 
nually. 


This article is based on a paper presented at the 
recent National Canners Assn by three research 
experts of American Can Company—L. P. Gotsch, 
E. F. Eike, and K. W. Brighton. 
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WATER PERMEABILITY— an 
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Dicalite Filteraids are widely used in the food field 


in the processing of: 


Molasses Sugar 
Lard Syrups 
Citric Acid Salad Oils Jams 
Hydrogenated Oils Lemon Juice 
Winterized Oils Grape Juice 
Vinegar Pectin 
Wine Cottonseed Oil Cider 
Beer Process Water 
Milk Products Potable Water 


| filtration 


2 


First, of course, is the wide range of Dicalite Filter- 
aids —a complete family of top-quality materials, 
each dependably uniform, lot after lot. The relative 
“output” characteristics of 8 widely-used Dicalite 
Filteraids is graphically shown in the chart on the 
left. The odds are long that one or more of these 
will match your requirements to give you desired 
clarity at economically fast flowrates. 
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Jellies 
Marmalades 
Olive Oil 


Qo 
56789 


Lime Juice 
Orange Juice 


Vitamins 
Alginates 


and other edibles 
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GREAT LAKES 


Dicalite 
ema yct= 
Controls 





But the second ‘control’ may be even more im- 
portant. That’s the ability of Dicalite to maintain 
clarity when handling the occasional ‘tough’ batch 
of hard-filtering liquor, or liquors whose solids 
contents vary from batch to batch. A few processors 
change the grade of filteraid to meet these varia- 
tions, but usually they can be handled simply and 
easily by varying the amount of Dicalite used in the 
body feed to meet the changed volumes of solids. 


Valuable suggestions on food processing filtrations 
are freely available from your Dicalite service engi- 
neer — why not call him now, or write: 


tWealite 


DIATOMACEOUS MATERIALS 





Aluminum cans 


(Continued from preceding page) 
there must be a delicate bal. 
ance between the pressure re. 
quired to maintain flat ends 
and that which would cause 
paneling of bodies as the 
cans are cooled. For some 
products, superimposed pres. 
sure during the entire sterjliz. 
ing process might be required, 

Further, change to weaker 
cans would result in undue 
handling damage unless rough 
handling that is tolerable 
with stronger tin plate cans 
is reduced by lowering speeds, 
modifying equipment or jp- 
troducing more manual op- 
erations. 

Definite production cost in- 
creases could be expected, 

Apart from operational 
changes needed to accommo- 
date weaker cans, possible 
changes are foreseeable if 
two-piece rather than three- 
piece cans are used, regard- 
less of strength. (Three of the 
four currently accepted alu- 
minum can-making processes 
draw or extrude to form can 
body and one end. Other end 
is sealed on after fill.) 

Equipment which conveys 
or otherwise handles cans by 
rolling them on their sides 
will probably have to be 
modified to compensate for 
absence of a double-seam on 
one end. Can runways, spin- 
ner cookers and spinner cool- 
ers are examples. 

Absence of a bottom seam 
would also require control of 
the orientation of the cans 
during labeling and casing. 
Can unscramblers would have 
to be modified or other equip- 
ment used to deliver all cans 
to the labeler top-end-up in 
relation to the label. 

Only actual packing of size- 
able numbers of cans, plant 
by plant, will establish the 
extent of changes which must 
be made. 


Shelf life performance 


Aluminum structures owe 
their corrosion resistance not 
to the stability of the metal 
itself, but to the “skin” of 
aluminum oxide on its sul- 
face. This oxide not only is 
chemically inert, but rapidly 
repairs itself if removed or 
damaged, as long as there is 
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Aluminum cans 


oxygen available to reform 
Im. 

ie the modern food can, 
however, oxygen is present in 
limited quantities, and with 
no opportunity for replenish- 
ment. Therefore, almost with- 
out exception, processed foods 
will require inside enameling 
in order to obtain an accept- 
able shelf life. 

When the pH is 5.0 or 
above, simple enameling will 
result in a shelf life of two 
to three yr at room tempera- 
ture storage in most cases be- 
fore hydrogen springers occur. 

For the more acid products, 
room temperature shelf life 
ranges from 12-18 mo, if 
maximum protection has been 
provided in form of anodizing, 
chemical treatment, enameling 
or combinations of these tech- 


niques. 
Alloys vs shelf life 


When stronger alloys are 
being considered as one means 
of lessening the economic dis- 
advantage of aluminum, it is 
important that evaluations in- 
clude the corrosion effects. 

Just as rephosphorization of 
steel to increase its strength 
is accomplished at consider- 
able sacrifice of corrosion per- 
formance, a similar sacrifice 
in corrosion resistance is 
made when additional 
strength of aluminum is 
sought through use of the 
conventional magnesium 
bearing alloys. 

The probability is good that 
future technology will bring 
about cemented sideseam con- 
tainers suitable for vacuum 
holding and pressure sterili- 
zation. It is likewise probable 
that sideseam welding tech- 
niques, either electrical or 
ultrasonic, will be engineered 
to practicality. 


A LOT OF HELP 


There's a storehouse of infor- 


mation offered in industrial 
literature, See the listing in 
this issue beginning on 104. 
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Exact Weight’s New 
Automatic 
Checkweigher 


New engineering features 
New electronic advancements 
New compact size 





SELECTROL 


TYPE 1206 


SPEEDS up to 120 weighings per 
minute. 


ACCURACIES of 2/10 of one per- 
cent of the product. 

Greater speeds are possi- 
ble at lower accuracies .. . 
and greater accuracies at 
lower speeds. 




























= Sorts open or closed packages .. . 
permits trimming of rejects 

Selectrol classifies, sorts and re- 
cords products in an uninter- 
rupted flow. Correct weights 
proceed in a straight line flow, 
overweights and underweights 
are smoothly diverted to separate 
lines for correction or trimming. 


OVERWEIGHTS 


CORRECT 
WEIGHTS 


UNDERWEIGHTS 





Signal lights and counters for 
closer control and adjustment of 
your filling or processing machines 

are available as optional equipment. 


This new Selectrol Checkweigher, field tested and proven, 
is engineered to maintain the highest degrees of accuracies 
with relation to realistic speed requirements of most produc- 
tion lines. Operation is completely automatic. Tolerances are 
adjustable. 


Selectrols are made by Exact Weight, a manufacturer of 
scales for 45 years, with experience gained through hundreds 
of checkweighing installations during the past 18 years in 
28 states and in foreign countries. Write today for complete 
information on Selectrol and the advantages it can offer you. 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 


CASE AND BAG 
CHECKWEIGHER 
TYPE 1250 






Sales and Service Coast to Coast 
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Sugar 







(Continued from page 21) 


1958 Unusual! 







Since there was a reverga] 
in the usual geographic pri 
pattern during 1958, oppo. 
nents of the Sugar Quotg 
System place the blame op 
the Sugar Act. However, they 
fail to consider several yp. 
usual circumstances, prevail. 
ing in 1958, which caused the 
basis price of sugar in the 
Midwest to be somewhat low- 
er than in the Northeast, 
First, there were unprece- 
dented shortages in two major 
offshore supplying areas, 
A combination of drouth 


HIGH LABOR AND 
CONTAINER COSTS Puerto Tice sot «Stall 


strike in the sugar fields of 
i Hawaii prevented those areas 


e from marketing their full 1958 
eee with 'O/ ROE quotas by more than three- 
quarters of a million tons, 


Under existing law, these 
shortages added some 377,000 

Air Conveying 

System | 


tons to the Cuban quota, 
293,000 tons to the beet sugar 
quota and 105,000 tons to the 

AVERAGE SAVINGS RANGE | 

FROM $3.60 TO $6.10 

PER TON OF MATERIAL | 






































mainland cane quota. 

The effect of the 1956 
amendments on these deficit 
allocations was not signifi- 
cant. Beet and mainland cane 
quotas under the old Act 
would have been only 20,000 
tons less each than under the 
present Act. 

The deficits in themselves 
did not create the Midwest 
sore earreaaac mercer TT situation, but they were cou- 
ies i ca : pled with two other factors 

SEPRESENTATIVE AIR COMNE VES G TOTEM which contributed significant- 
“AIRSLIDE CAR ‘evevo-vac UNLOADER ie . a : ly to the basis price of sugar 
eo tg Lee ; in the Midwest being some- 
oo a. what lower than in the North- 
east. 

One such factor was an in- 
crease over 1957 of about 200,- 
000 tons in the operations of 
refiners on the Gulf of Mex- 
ico. Trade statistics indicate 
that receipts of raw sugar by 
















































Most Advanced in BENEFITS: refiners in the New Orleans 
Modern Air Handling e Significantly lower handling costs area increased 23 per cent be- 
. tween 1957 and 1958. 







e Buy in bulk—eliminate cost of individual containers 
e Free valuable space and working capital 
e Completely sanitary system 





It was to be expected that 
Gulf refiners would increase 
their volume somewhat to en- 














(Continued on page 36) 





THE FLUIDIZER COMPANY, A DI/V/SION OF SUPERIOR SEPARATOR CO. 
121 South Washington Avenue, Hopkins, Minnesota, W Est 8-7651 









OFFICES: REPRESENTATIVES: 
Minneapolis—Main Plant, Akron—M. Momchilovich Co. Los Angeles—R. E. Schneider & Pittsburgh—Control Equipment Dist. ; ; 
Hopkins, Minn. Baltimore—Robert Case Associates (Tustin) Roanoke—W. R. Mayes Co. For more information on prod- 
Chicago—Regional Office Houston—Cook Baking Service Philadelphia—Joos Equipment Co. St. Louis—K. W. Rodemich Co. uct at right: circle 6549 : 
(Bryn Mawr) Seattle—-The Temco Co. é ght, jank 
see information request bl 






opposite last page. 
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CERTIFIED FOOD 


ee Tempting, eye-appeal attains its most potent sales effectiveness with 
aie ok LOKI NS Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
+ W Warner-Jenkinson produce—and precisely re-produce—the exact colors 


Sy cA 
Se = RE |») @ to give your products the greatest possible taste-stimulating attractiveness. 
= 


eas 


SEAL WARNER-JENKINSON MANUFACTURING CO. 


ge 4 Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
aa C1} 2526 Baldwin St. : St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. © Warehouses: Boston, Jersey City, Atlanta 





FOOD REGULATIONS (continued from page 9) 


to be tailormade. Small plants 
will require different equip- 
ment than larger plants. 

A dark cloud on the horizon 
— Humane societies, flushed 
with success on the national 
level, are now pressing several 
states for slaughter laws 
stronger than the newly en- 
acted Federal statute. 

So far, Ohio, New York, 
Washington and California 
have new humane slaughter 
bills in their hoppers. 


FDA about to delist 
more colors 


Latest group of colors to 
face FDA delisting are seven 
drug and cosmetic colors — 
D&C Orange No. 5, Red No. 
19, Red No. 9, No. 10 and No. 
33, Orange No. 17 and Yellow 
No. 7. 

FDA broke the news to the 
certified color industry and 
customer representatives at a 
meeting the agency called 
recently. The purpose of the 
meeting was to inform indus- 
try of the results of tests on 
the seven colors. 

The tests conducted by FDA 
involved 90-day feeding of 
rats employing four lots of the 
colors from 0.25 per cent to 
2 per cent in the diets. 

FDA told the industry group 
that the results — which, in 
varying degrees, were adverse 
in all cases — make necessary 
reconsideration of the status 
of the D&C colors tested. 

Coal tar colors are not reg- 
ulated by the new food addi- 
tive law but come under the 
old 1938 Act. As a result, FDA 
does not have authority to set 
tolerances for artificial colors. 

FDA must prohibit use of 
any color which is demon- 
strated by test (all these colors 
are not being retested) as 
being toxic even if safe for hu- 
man consumption in amounts 
ordinarily used. 

It is now generally agreed 
that artificial colors should be 
regulated as food additives 
are. That is, that the FDA 
should be empowered to set 
tolerances or maximum limits 


of concentration for their safe 
use. 

Legislation designed to as- 
sist FDA in regulating the use 
of artificial coloring in foods, 
drugs, and cosmetics is now 
being supported by the Dept 
of HEW. However, bills for 
that purpose have not yet 
been introduced. 

Meanwhile a bill to permit 
temporary use of a new color, 
Citrus Red 2, on _ oranges 
passed both houses of Con- 
gress. FDA considers this Cit- 
rus Red 2 much less toxic 
than Red 32 which became 
illegal March 1. 

However, the bill does give 
orange growers a period of 
grace to switch over to Citrus 
Red 2, permitting the contin- 
ued use of Red 32 until May. 

Use of Citrus Red 2 is made 
legal until August, 1961, or 
until such a time as FDA sets 
a tolerance on its use in ac- 
cord with new color legisla- 
tion now being considered. 


Is mineral oil on meat 
from wrapper okeh? 


The Dow Chemical Compa- 
ny has filed a petition re- 
questing a regulation for min- 
eral oil in or on meat. Dow 
proposes a tolerance of 175 
parts per million (0.0175 per 
cent) of mineral oil in or on 
meat, as a migrant from 
food-wrapping material. 


Proposed frozen lemonade 
concentrate standards 
uphold Florida views 


Standards for frozen con- 
centrate for lemonade have 
been issued by FDA. Unless 
FDA receives _ objections 
which require a public hear- 
ing, the standards will go in- 
to effect about the middle of 
May. 

The standards do not re- 
quire the use of unconcen- 
trated lemon juice in the fro- 
zen concentrates. 

Chemical preservatives are 
not allowed. 

Rejected is industry’s pro- 


posal for a separate standard 
for “Industrial Frozen Con- 
centrate for Lemonade” to 
contain an added chemical 
preservative. 

The standards limit the use 
of water and require the 
product to contain sufficient 
sugar and lemon juice to 
make, in accordance with la- 
bel directions, a beverage with 
at least 10% per cent of solu- 
ble solids and 0.7 per cent of 
acid. 

A six ounce can of the con- 
centrate makes a quart of 
lemonade. 

Comments following publi- 
cation of proposed standards 
in June, 1957, raised the issue 
of whether the — standards 
should require some propor- 
tion of unconcentrated lemon 
juice in frozen concentrates. 

The California citrus indus- 
try favored the requirement 
as necessary to produce the 
kind of lemonade consumers 
expect. The Florida industry 
opposed the requirement. 

Consumer taste panel tests 
showed no _ distinguishable 
difference in the taste of lem- 
onade made with concentrate 
alone or concentrate with an 
added 20 per cent of uncon- 
centrated lemon juice. 

FDA, then, issued the 
standards which do not re- 
quire the use of unconcen- 
trated lemon juice. 


Petition FDA to amend 
salad dressing standard 


The Dow Chemical Compa- 
ny has petitioned FDA to am- 
mend the standards of iden- 
tity for french dressing and 
salad dressing. 

Dow wants included as an 
optional ingredient the emul- 
sifying agent, methylcellulose. 

The proposed amendment 
would permit the use _ of 
methylcellulose (UP) in the 
list of optional emulsifying in- 
gredients, which now includes 
sodium carboxymethycellu- 
lose. 

All interested persons are 
invited to present their views 
to the FDA in writing regard- 
ing the proposed amendment. 
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42 years of... 


TROUBLE-FREE 
DRYING 


Steam-tube drum dryer rates 
85% thermal efficiency 


FP Staff Report 


A steam-tube dryer that is 
42 years old is still being used 
by the Fuhrman & Schmidt 
Brewing Co., Shamokin, Pa., 
for drying wet spent grain, 
a by-product from brewing 
operations which may be 
mixed with other feeds for 
cattle. 

Operating about 270 days 
per year, dryer has required 
only minimum maintenance 
throughout this period. Steam 
chest was replaced and new 
tubes were installed about 15 
years ago. 

Only other change was the 
replacement of the old line 
belt shaft drive system of the 
original installation to a di- 
rect drive arrangement. This 
new arrangement uses a 3 hp 
motor to turn the drum, a 5 
hp motor to operate the de- 
watering press and a 3 hp mo- 
tor to run the blower. 

Total cost for materials and 





maintenance to keep dryer 
in operating condition during 
the past 21 years, has not ex- 
ceeded $2000. 

Because of the difference in 
prices between wet and dry 
grain, Fuhrman & Schmidt 
have been able to derive 
greater profits from the sale 
of this by-product by drying 
with the steam-tube dryer. 


$41.50 more per ton 


The wet spent grain (85% 
moisture) has a value at cur- 
rent market prices of only 
$3.50 per ton. However, if the 
grain is dried (10% moisture) 
the price jumps to $45.00 per 
ton or more. 

In actual drying operations, 
wet grain first goes to a con- 
tinuous screw press. Here the 
moisture content is reduced 
from 85% down to 62%. 

The discharged press cake is 


Steam-tube dryer is shown at right in above photo. 
Spent grain tank is at top left, dewatering press 


at left and operator at extreme left 
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then conveyed up and fed into 
the dryer where moisture 
content is reduced to 10%. 
Operating at 75 to 85 psi, 
steam-tube dryer has a ca- 
pacity of 2800 to 3000 pounds 
of spent grain per 8-hour day. 
Dryer uses about 225 
pounds of steam per hour. 
One pound of moisture is re- 
moved per 1.3 to 1.4 pounds 
of steam, providing an aver- 
age thermal efficiency of 85%. 


Other drying applications 


While the steam tube dry- 
er was originally developed 
about 60 years ago for the 
low temperature drying of 
high-moisture by-products 
used for cattle feed, its low 
temperature and high exapo- 
rative capacity have led to ap- 
plications with many other 
materials. 

Improvements in design and 
recent development of a 
means for feeding and dis- 
charging materials being 
processed extends its useful- 
ness to drying in a vacuum. 

Whether or not a material 
can be dried in a dryer of this 
type, depends to a great ex- 
tent upon its mechanical be- 
havior during the drying op- 
eration — especially during 
the initial stages. 

However, even such diffi- 
culties as balling and case 
hardening can often be over- 
come by modification in dryer 
design or its operation. If you 
have a problem in drying, 
tests, etc. may be made in the 


Above photo and simplified cross-section dia- 
gram of steam-tube dryer shows double row of 
steam tubes arranged in concentric circles along 
side of dryer cylinder. 

Steam tubes revolve with cylinder. 

Note position of material being dried. As cyl- 
inder begins to turn, bar flights prevent this ma- 
terial from simply sliding along dryer walls, pro- 
viding continual product dispersion throughout 
cylinder. 

Heat for drying is added to system throughout 
the dryer. Air is circulated by a blower or fan 
countercurrent to material flow. 

Hence, when material is first introduced into 
dryer, it comes in contact with an atmosphere of 
relatively high humidity and moderate tempera- 
ture. This inhibits evaporation of moisture from 
surface of wet solids until they become heated 
throughout. 

Material then continues through dryer, coming 
in contact with air of lower relative humidity. 
Evaporation of moisture from material takes place 
at rate approximately equivalent to rate of diffu- 
sion of moisture from center of particles to out- 
side. 

Thus, system eliminates danger of case harden- 
ing caused by particles of material coming into 
contact with high temperature at low relative hu- 
midity. 

Since air in the dryer is, in effect, constantly 
being reheated, temperature drop occurring from 
evaporation of moisture is more than made up 
for. Thus, it is not necessary to recirculate part of 
the air in order to achieve high thermal efficiency. 


pilot plant facilities of the 
Louisville Dryer Division of 
General American Transpor- 
tation Corporation. 


(The Louisville Steam Tube 
Dryer used by Fuhrman & 
Schmidt Brewing Co., was 
provided by Louisville Dryer 
Div., General American 
Transportation Corp., 135 S. 
LaSalle St., Chicago 90, IIL.) 

For more information circle 
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Boil-in-foil 










Staley Quality Improvement Pointers: 


(Continued from page 14) 


food all the way from pack. 
er’s plant right to consum. 
er’s table. 

To cook, top of carton ig re. 

















in) 
flavor, 





moved and carton is placed 
in water % in. deep. As many 
as three cartons can be 
cooked in an electric fry-pan 
at one time. 


(Boilable foil baby food 
packets, frozen _ vegetable 
blocks and _ cook-and-serve 
cartons are experimental de- 
velopments of Reynolds Met- 
als Co., Richmond 18, Va.) 
For more information circle 
6552 on Reader Service Slip. 

















15% Methionine 
Instead of 1.5% 







In the article, Multipurpose 
Quality Protein Offers Plus 



















Factors (Foop ProcessIne, p 
Sweetose, the original enzyme-converted corn syrup, | *® March 1959) Figure 1 
Es " : s is shows Promine alone and Pro- 
brings out true fruit flavor ... gives a brighter, richer, mine-15% Methionine rather 
more appetizing appearance that wins sales! than the correct figure 15%. 
Whether you pack jams and jellies, fruit juice drinks, or fruits and berries, i ia oie 
remember this: bland, crystal-clear Sweetose Corn Syrup gives balanced 
ee sweetness control—never masks a flavor no matter how delicate. en 
* is Ja ome. Strawberries taste like real strawberries, grapes like real grapes, peaches 3 
In combination fruit juice drinks, Sweetose like real peaches, for Sweetose holds natural “fresh-picked’’ flavor! | nine be 
blends and enhances the natural flavors Captures true fruit colors at their peak. Improves appearance, body and | | NANA 
and colors of fruits. texture in a wide variety of fruit products. 4 aes. ELAR 
Look into the many advantages of Sweetose today. For more infor- | | FL ee ee 
mation on how Sweetose can impart customer-winning characteristics to } iy oe 
your products at definitely lower sweetener costs, see your Staley Repre- = 
sentative at the branch office nearest you, or write: LY ; P 
A. E. STALEY MFG. CO., DECATUR, ILLINOIS DS waren o 
: os Branch Offices: Atlanta - Boston + Chicago + Cleveland Your om pe 
eee — ® Kansas City - New York + Philadelphia + San Francisco * St. Louis S7ep “ 
In canned fruit sauces, Sweetose holds 40CELOSE | Whe: 
appetizing natural color. Enhances that Sak, have 
just-picked flavor with balanced sweetness. THE ORIGINAL ENZYME-CONVERTED CORN SYRUP ~ - 
oe ooo ooo § 
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/ CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


At Grocer's Dairy, the UHTST pasteurizer 
is a Roswell Unit. Illustrated is its ready 
disassembly for inspection by the operator. 


This Roswell unit is designed to impart a 
100 F temperature rise to milk in 3 seconds 
without any burn-on deposit on the heating 
surfaces. Hence, if milk is delivered to the 
Roswell at 170 F it could be heated to the 
ultra-high temperature of 270 on a pro- 
duction scale. 


Grocer's Dairy adopts ultra-high 
temperature pasteurization to 


To prevent development of a cooked flavor 
in the milk when processing at these ultra- 
high temperatures, the milk is immediately 
water precooled to 195 F in a Roswell tubu- 
lar "shock" cooler as explained in the text. 
The "shock" cooler has the same basic and 
highly efficient design as the UHT pasteur- 
izer: both sides of a thin film of milk pass- 
ing in a thin film spiralwise (see photo) 
through an annular space are heated or 
cooled. 


Improve quality of milk 


Uses same UHTST pasteurizer for both 
milk and ice cream mix 


HOWARD P. MILLEVILLE 
Editor 


Ultra-high temperature, short-time 
(UHTST) pasteurization has been dem- 
onstrated to markedly increase shelf life 
of pasteurized milk as well as to enhance 
the natural flavor. 

Increase in shelf life is related to the 
ic reduction in bacteria count. 
teas ordinary pasteurized milk may 

have a count of 10,000 or more per ml 
(30,000 is maximum permitted by law), 
same raw milk subjected to UHTST 
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will have a count of only 500 or less — 
even zero — depending on the tempera- 
ture. 

Just what to designate as ultra-high 
temperature is somewhat arbitrary. It 
generally means 194 F or higher since US 
Public Health has approved pasteuriza- 
tion with calculated one second hold at 
above 194 F. 

However, since additional improve- 


ments in shelf life as well as flavor of - 


milk are had by going to temperatures 
in excess of 218 F, ultra-high tempera- 
ture embraces the range of 194 to say 
300 F. (Continued on next page) 


. .. Whether for a new product... . an improved 
product... or in the development of a theory 
. .. We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

(_] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

C) Certified Food Colors 

(_] Imitation Chocolate Flavors 

) Coffee Flavor Specialties 

) Concentrated Citrus Oils 

(_] Coumarin Replacements 

_] True Fruit Flavors 

) Imitation Fruit Flavors 

() Maple Flavor Specialties 

() Spicearomes 

C) Natural & Imitation Spice Oils 

C) Pure Vanilla Concentrates 

C) Imitation Vanilla Concentrates 


) Worcestershire & other Sauce Bases 


= 


LABORATORIES, INC 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 00x12) NEW YORK 62, H.¥ 


CHICAGO 6 - LOS ANGELES 21 


Boston ¢ Cincinnati 2 * Detroit * Dallas * Memphis * New Orleans 12 


St. Louis 2 © San Francisco 


Florasynth Labs. (Canada Ltd.) * Montreal, Toronto, Vancouver, Winnipeg 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex., S.A. Mexico 1, D. F. 


“See Latest News Flashes at Booth 1-3-5, IFT Meeting, Philadelphia’ 
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Distillery switched to 
Carpenter Stainless Tubing 


RESULTS: 


DOUBLED SERVICE LIFE 
AND BETTER OPERATING EFFICIENCY 


Add lighter weight . . . greater carrying capacity ... and 
a higher cost-life ratio, and it’s easy to see why a well- 
known distillery gained big advantages by switching to 
Carpenter Stainless Tubing in a stillage evaporator. 
These benefits are being realized by food and beverage 
plants from coast to coast. Apply them to your opera- 
tions. Contact the nearest Carpenter office or authorized 
distributor for information on the cost savings obtain- 
able with Carpenter Stainless Tubing and Pipe—avail- 
able nationwide in types, sizes, shapes and finishes for 
all food and beverage plant needs. The Carpenter Steel 
Company, Alloy Tube Division, Union, N. J. 


your master key 
to cost savings in 
food & beverage plants 


Stainless Tubing & Pipe 
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Improve milk 


(Continued from preceding page) 
Meeting 16 sec regulation 


As previously noted, United 
States Public Health Service 
has approved the process for 
pasteurizing milk at tempera- 
tures in excess of 194 F with a 
calculated holding time of 1 
sec. 

However, some states, in- 
cluding Michigan, have not 
yet written these UHTST reg- 
ulations into their statutes. 
Hence, milk plants in these 
states must still meet require- 
ments of 161 F with 16 sec 
hold or 142 F with 30 min. ho!d. 

In setting up a new pasteur- 
izing line to meet expanded 
production in their new plant 
(see cover picture article, 
page 22), Grocer’s Dairy was 
faced with the problem: How 
to improve their product and 
pass on the advantages of the 
UHTST process to the con- 
sumer and still meet local 
regulations. 

Grocer’s Dairy solved this 
problem by setting up a proc- 
ess which heats milk to 195 to 
205 F, cools to 164, and then 
holds for 16 sec as required by 
law. 

Since destruction of bacteria 
is a function not only of tem- 
perature but time, the overall 
effect of heating to 195 but 
with 16 sec hold at 164 F is 
equivalent to heating to a 
much higher temperature than 
195 F. 


Multi-purpose unit 


As soon as the state of 
Michigan approves the ultra- 
high temperature process, it is 
intended to remove the 16 sec 
holding tube from the line. 
Already in place is a so-called 
“shock” water pre-cooler im- 
mediately following the ultra- 
high temperature pasteurizing. 

The shock cooler is designed 
to cool milk from any ultra- 
high temperature to 195 F in 
1% seconds. Its purpose is to 
prevent development of cooked 
or burnt flavors, which tend to 
occur if milk is not shock- 
cooled from the ultra-high 
temperatures. 

Sequence of operations at 
Grocer’s Dairy on raw milk 
to pasteurized, homogenized 
milk at a temperature of 40 F, 
ready for filler are as follows: 





CURD PROTECTING 


WAUKESHA PUMPs 


choice of ... 
Grocers Dairy Co. 
Grand Rapids, Mich. 


new plant puts 


Pump supplied by Meyer-Blanke emphasis on 


Company, Laboratory Division, ° 
St. Louis, Missouri Automation ... 


Cottage Cheese Curds, large or small, retain 
constant uniformity through this new “auto- 
mated” pumping system. Waukesha’s ex- 
tremely low speed positive displacement pump 
carefully carries product from vats to hopper 
... 50 Ibs. per minute. A “high-low” level con- 
trol on hopper automates the pump for con- 
tinuous uninterrupted product flow to the 
fillers on first floor. 


Waukesha’s 125 DO 3” Sanitary Pump, 
Equipped with single lobe impeller . . . de- 
signed specifically to retain the high quality 
of your cottage cheese products. 


Write for free Grocers Dairy Company story .. - 
aretha roe ee Nasu, wisconsn 
DEPT. 10, WAUKESHA, WISCONSIN 
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“Improve milk 


Raw milk, float surge tank 
Centrifugal booster pump 


Bi tpseren favor stehiliner* N E VE R B E F Oo RE 
Centrifugal pump 


in-line twin strainer SUCH SUPER-DELICIOUS 


Timing pump (2-speed mo- 


tor) 
Roswell UHTST (195 to 

205 F) 
“Shock” water pre-cooler 

(for future use) | 
Regenerative cooling to 164 F | 
16 sec hold at 164 F | 
Flow diversion’ valve 


Homogenizer (2-speed mo- 

tor) | 

Regenerative cooling i IMI i T i 

Water cooling (for  ice- A T O Ni 


cream mix) 


Refrigerated (sweet-water) 
cooling \ 
Capacity of Grocer’s Dairy \ 


installation is 24,000 Ibs (2800 
gals) of milk per hour. Hence, 
present daily production of \ COM POUND No. 28433 
around 125,000 Ibs takes 5 hrs. This sales-proven flavor challenges trial-by-taste 
comparison. It is highly recommended for 
Applied to ice cream mix N confectionery cream centers, sandwich 
X fillings and dough work. 
To make fuller use of the \N Wate us for saauies, 
UHTST unit, the installation SN 
has been adapted for ice cream 
mix as well as milk. Since ice 
cream mix is about twice as 
difficult to heat as milk, the 
pump is operated at half speed 
(12,900 Ibs mix or 1400 gals 
per hour) for ice cream mix. 
Heating ice cream mix to 
ultra-high temperatures of 220 
F or more results in a more 
stable ice cream mix and a 
smoother ice cream to the 
consumer. 
Experience of other instal- 
lations demonstrates that the 
anticipated savings resulting 
from less stabilizer required, 
as well as more efficient op- 
eration with regeneration 
amounts to more than two 
per 100 gallons of mix. 
Thus, this dual purpose 
UHTST pasteurizer enables 
Grocer’s Dairy to apply ad- 
vantages of UHTST processing 
of both milk and ice cream 
mix with one system. 


N 
laprovement in. flavor an FRITZSCHE BROTHERS, Inc. 


shelf life of the products 
proc- 
essed in the UHTST unit but A FIRST NAME IN FLAVORS SINCE 1871 


claims can be made that the : ‘ 76 NINTH AVENUE NEW YORK 11, N. Y. 


products SO processed are Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, III., Cincinnati, Ohio, Greensboro, N. C., nine 4 
more easily digested. F *Los Angeles, Cal., Philadelphia, Pa., San Francisco. Cal., St. Louis, Mo., Montreal and *Toronto, Canada; te uy bar of 
ee ererceeieneeennninennreeee me a 1. «6 *Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 


*A single champer flavor stabilizer. See 


esticle On page 76 for an explanation 
Of its operation. 


(Continued on next page) 
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For higher 
pumping efficiency 


Fairbanks-Morse 
5440A Non-Clog Pumps 


Ideal for pumping unscreened liquids 
with large solids in suspension 


e industrial wastes 
e sanitary sewage disposal 
e industrial processes 


Here is your answer to higher effi- 
ciencies wherever you are pumping 
solids in suspension! 


All-new Fairbanks-Morse 5440A 
Non-Clog Pumps feature quick, easy 
convertibility between any of the 
many vertical and horizontal types. 
Power requirements of the pump are 
always perfectly matched to the 
electrical and mechanical compo- 
nents. Precision-machined centering 
fits assure accurate-alignment. Ex- 
clusive F-M bladeless impeller 
design minimizes maintenance by 
preventing clogging from solids and 
stringy material. The 5440A is only 
one of many F-M solids-handling 
pumps designed to meet a broad 
range of requirements. For informa- 
tion, write Fairbanks, Morse & Co., 
600 S. Michigan Ave., Chicago 5, IIl. 


@eeeeeeeeeeeeeeeeeeeeeeeeeeeee 


Ask for new 
5440A BULLETIN! 


. 
e 
* 
. 
+ 
+ 
. 
. 

@eeeeeeeeseeeeeeeeeeeeeeeneeesd 


_FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 





ELECTRIC MOTORS + DIESEL, DUAL FUEL AND GAS ENGINES + PUMPS 
COMPRESSORS + GENERATORS + MAGNETOS + HOME WATER SYSTEMS 
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Improve milk 


(Continued from preceding page) 


When milk is heated to high 
temperatures its curd tension 
is reduced. This is one reason 
doctors prescribe canned milk 
for infants. As a matter of 
fact, UHTST processed milk is 
not suitable for making cot- 
tage cheese since the resulting 
curd is too small. 

An article describing how 
Grocer’s Dairy has improved 
their cottage cheese operation 
by use of other techniques 
will be found on page 49. 


(Roswell UHTST Unit is a 
development of Chicago Stain- 
less Equipment Corporation, 
5001 Elston Ave., Chicago 30, 
Illinois.) 

For more information circle 
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Sugar 


(Continued from page 28) 


able them to fill their share of 
the gap left in supplies for 
the Midwest by the smaller 
quantity of Hawaiian-pro- 
duced sugar refined in Cali- 
fornia and sold throughout the 
West and Midwest. 

However, the apparent in- 
crease appears to be all out of 
proportion to the amount re- 
quired for this purpose. 

The same raw supplies were 
available both to the Gulf and 
the Northeast. The Sugar 
Act had nothing to do with 
the division of available sup- 
plies between the two re- 
gions. 

This division was solely the 
result of business decisions of 
the Gulf and Northeast re- 
finers. It should be noted that 
some companies operate re- 
fineries in both regions. 


Supplies exceed consumption 


The other factor contribut- 
ing to the Midwest situation 
was that total supplies made 
available for consumption in 
the entire United States dur- 
ing 1958 exceeded actual con- 
sumption by 200,000 to 300,000 
tons. 

Such conditions as the ex- 
plosive situation in Cuba may 
have warranted this. How- 
ever, experience has demon- 
strated repeatedly that when 
total supplies available in the 








market significantly exceed 
market needs, the excess ex. 


ercises a greater influence in Canne 
the Midwest than in some brown 
other areas, forcing a reduc. steriliz 
tion in the basis prices in that 

area. 


From the foregoing, it wil] 
be seen that the charges ley. 
eled at the Sugar Act during 
1958 were not justified — 
there was no shortage of su- 
gar in the Northeast or any 
other area; prices were ob- 
viously fair to consumers, 

In fact, the US Sugar Act 
served the very purpose in 
1958 for which it was in- 
tended; to provide an ade- 
quate supply of sugar at 
prices fair to consumers and ‘ 
producers. 


Process-line test shows 


blanching adequacy Probl 
ization | 

In a minute or less, the ning op 
quality control man can test handlin; 
for uniformity and adequacy erationa 


of vegetable blanching — right 
on the processing line. 

Test is simple and exact. He 
merely presses a pea, kernel 
of corn, or other vegetable 
taken from the blancher, 
against filter paper previously 
impregnated with proper re- 
agents. 

The time for a blue color to 
develop tells him whether 
more blanching is necessary. 

Paper tests for activity of 
peroxidase enzyme, a useful 
index compound found in all 
vegetables which are commer- 
cially frozen. 

A supply of treated papers 
can be made in the lab and 
kept in refrigerator for months. 

For larger vegetables such 
as broccoli, Brussels sprouts, 
or cauliflower, the test paper 
shows the depth of inactiva 
tion of peroxidase ol 
when a cut piece is pi 
against the paper. . 

Method of impregnation @ 
use is described in seven-pag 
illustrated booklet. * 


(For your copy write for 
74-10, “Rapid Peroxidase # 

for Better, Control of Blangr 
ing,” Western Regional ? 

search Laboratory, USDA,’ 
Buchanan St., Albany # 
Calif.) 
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modernize with 


Hydrolecerse 


Canner uses tape which develops dark 
brown lines to indicate when the 
sterilizing process has been completed 


A GREAT NAME IN LIFT TRUCKS 


Two driving wheels instead of one 

Braking with handle in any position 
Automatic parking brake (optional) 

Sealed alloy gears instead of chains 

Sealed ball-bearing rollers in masts 

100% more steering ease with two wheel drive 
Power unit removal complete in 20 minutes 
Greater tire capacity equivalent load ratings 


Cuts spoilage losses 
to 0.01 per cent 


Better control provides substantial 
savings in one packing season 





RICHARD OKAMATO 


Food Technologist 
Larsen Company 


Batches may be removed 
from the retort before suffi- 
cient time for sterilization has 
elapsed, or without having 
been subjected to high enough 
temperatures. 

Problem: Insufficient steril- Undetected at the time of 
ization may occur during can- processing, spoilage inevitably 
ning operations as a result of will break out in the ware- 
handling mixups or retort op- house. This results not only 
erational failure. (Continued on next page) 


LIFT TRUCKS, INC. 


CINCINNATI 14, OHIO 
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CY BELT says 


“We make more different 
types of processing belts 
than anyone else!” 


Cyclone makes all four basic styles of con- 
veyor belting: spiral woven friction drive, 
spiral woven chain drive, flat wire friction or 
sprocket drive, and flex-grid. These are avail- 
able in the widest variety of sizes, meshes, 
weaves, steels and alloys. We make reinforc- 
ing members, flights, side plates and other 
specialties to meet specific needs. That’s why 


As baskets of cans are our recommendation can be tailored to your 
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conveyed on a track from 
the sealer to the retort, 
tape is applied to one 
can. The two inch long 
strip is taken from a three- 
quarter inch wide roll of 
tape which is held in a wall 
dispenser 


After passing through re- 
torts and cooling canal, 
baskets of cans arrive at 
unloading system where 
activated tape (note lines) 
is removed and placed on 
a record sheet for a sup- 
plemental inventory check. 
Entire basket of cans is 
checked for flaws at this 
point 





Prompt service to belt users is assured by twe factories, 
one in the Middle West and one on the Pacific Coast. 


Cyclone Fence Dept. 
American Steel & Wire 

Division of 
United States Steel 


Manufactured at Waukegan, Ill. and Oakland, Calif. - Sales Offices,Coast to Coast c: 


plant and your product. Why not contact a 
trained Cyclone representative for help in an- 
alyzing your processing and material handling 
problems? Fill in the coupon today. 

USS and Cyclone are registered trademarks 


Cyclone Metal Conveyor Belts 


Spiral Woven - Flat Wire - Flex-Grid 


MAIL THIS COUPONS or == <4 
Cyclone Fence, American Steel & Wire 
Dept. K-49, 614 Superior Avenue, N.W; 
Cleveland 13, Ohio 


Please send me, without obligation, your catalog 
No. 5 on Cyclone Processing Belts. 
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What can you learn from 
a Quaker cereal sample? 


You’ll see a finished product of the highest qual- 
ity in any one of the standard cereal products 
listed below, or from products tailored to your 
own specific requirements. But this is only half 
of the story, because doing business with Quaker 
offers many other hidden advantages: 


1. The quality in a Quaker cereal sample is not 
just for “‘sampling’”’ purposes. It represents 
standard mill run, and Quaker’s outstanding 
quality control means that sack after sack, or 
carload after carload, you can always depend 
on the same conformity to specified standards. 


2. Quaker can sample you in all varieties of 
grains— because Quaker mills all types. And for 
this same reason Quaker is in an exceptionally 





good position to give you helpful and unbiased 
advice on the types and grades of milled prod- 
ucts for your particular needs. 


3. Quaker’s milling is backed by the finest 
technical research in the newest and most mod- 
ern laboratory in the milling industry. Here 
Quaker customers can benefit from the appli- 
cation of the latest techniques to their own 
specific problems. ; 


Whatever your processing problem, it will pay 
you to get better acquainted with Quaker prod- 
ucts. For samples of cereals in which you are 
interested, write or phone The Quaker Oats 
Company, Industrial Sales Department, Mer- 
chandise Mart, Chicago 54, Illinois. 


po 1 
| Quaker Standard Dry Milled items | 
{ @ Oat Products ® Barley Products | 
| OATMEALS........ 6 sieve sizes PEARLED BARLEY. .7 sieve sizes ' 
| a ee eee BARLEY FLOURS (including one | 
in which the enzymes have been 
eee eee eeeeee h b { 
@ Wheat Products inactivated ‘ 
! INDUSTRIAL FLOURS : , | 
| FARINA 2 Corn Products Bea : 
| © Pre-Mixing Services (all electrostatically cleaned—then 
. water washed before milling) { 
| AVAILABLE (to your specs) oP ncaa: Whitea Yellow | 
| © Rice Products GNU. one cicetiin White & Yellow | 
j FLOURS : ,FLOURS -ickeeston White & Yellow | 
a ce eS SS SS sek pall 
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Tape cuts spoilage 


(Continued from precedine page) 
in the loss of that batch of 
product, but may also dam. 
age nearby fiber and labeled 
canned goods. 

Heat-sensitive paint which 
should change color upon com. 
pletion of, or at some point in 
the process, had been used to 
mark cans in retorts. 

It did not, however, provide 
the reliability required. The 
paint, in some cases, failed to 
activate at all, only partially 
reacted to form an off-color, 
or changed to color before 
sufficient processing had taken 
place. 

In addition, appearance of 
the can on which it was ap- 
plied was marred by the shel- 
lac-base paint. 

Solution: A tape with heat- 
sensitive markings, designed 
to indicate proper sterilization 
in hospital autoclaves, has 
been. adopted for our use. Like 
masking tape, one side of it 
will adhere to cans. 

When exposed to 240°F or 
more for 20 minutes, this tape 
develops dark brown lines, 
indicating that the cans have 
received a minimum of 20 
minutes at 240°F sterilization. 

Tape is applied to the lower 
side of one of 400 cans in a 
basket after they have been 
filled and sealed. Approxi- 
mately one-half inch of tape 
is allowed to overlap the end 
of the can to facilitate remov- 
al after process. 

The tape bearing can — 
called a ‘Judas’ can—is placed 
horizontally in the basket at 
the center of the top row of 
vertical cans. 

Baskets are then placed four 
deep in a vertical retort. Fol- 
lowing the sterilization proc- 
ess, they are conveyed through 
a cooling canal until they ar- 
rive at the unloading system. 

At this point, tapes are 
checked. If they have not been 
activated, cans are returned 
to the line for proper sterili- 
zation. 5 

If check shows that sterili- 
zation has been completed, 
four tapes from each retort 
(one from each basket) are 
removed from cans and placed 
on record sheets. 

The following morning, tape 
strips are counted and com- 
pared with the number of bas- 
(Continued on page 94) 
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Fig. 2. Oscillating aluminum grating ‘walks’ fish pieces onto each of six weigh 


stations. Oversize pieces are eliminated at first station 


Sorts items by weight 
for accurate portion control 


@ Prevents ‘giveaway’ weight 


losses for processor 


@ Provides uniformity for buyer 


Problem: Manual weighing 
of cut-up pieces of fish, meat, 
baskets of produce (or other 
portion control foods which 
vary in weight from piece to 
piece) is slow work, as well 
as being expensive. 

Each piece must be placed 
ona scale and weight range 
quickly judged by an operator 
while needle is still quivering. 

Piece-to-piece variation is 





Fig. |. Automatic weight classifier, 
wed at San Juan Fishing & Packing 
can also be used for meat cuts, 


produce packaging and other foods 
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frequently larger than desired, 
and accuracy suffers through 
fatigue and monotony factors 
of operator. 

Solution: At San Juan 
Fishing & Packing Co., Seat- 
tle, Wash., a portion control 
weighing machine has taken 
over this monotonous weight- 
classifying task for their San 
Juan and Ship Ahoy brands. 

Cuts of fish are sorted into 
five groups between 4-ounces 
and 84%-ounces. Pieces too 
large or too small for the 
portion control pack are au- 
tomatically eliminated. 

Description: Fish steaks are 
fed onto two stations of a 
conveyor (Fig. 1). Conveyor 
consists of a series of oscillat- 
ing aluminum rods (Figs. 2 
and 3) which travel up 
through a stationary grating. 

The oscillating conveyor 
rods then move forward and 

(Continued on page 91) 








No matter who you are... 


Look in the Yellow Pages 
under ‘Linen Supply” 
or “Towel Supply’ 


Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 


You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 
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UNFILLED ORDERS 
Rus 


knock it down with a 
Dow Corning SILICONE DEFOAMER! 


If foam has you down (and your processing too), try a Dow Corning 
SILICONE DEFOAMER. Get this costly menace off your back for good. 


Here are examples of how these versatile foam killers have killed foam 
and increased capacity in different production processes. 


120,000 lb citrus fruit coloring solution 
62,500 lb soya oil-hexane mixture 
11,03 3 lb cough syrup 


loz 
kills foam in: 


FREE SAMPLE! Moke your own test. Return coupen below for generous friol sample of a 
Dow Corning SILICQNE DEFOAMER. No obligation, of course. 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 











eee ee ee we ewe oe 
' 7 
' 5716 |! n { i 
j NAME 4 
i Oil system 
TITLE i j 
i Aqueous system. 
' 
i | Other___ | 
i COMPANY | 
j 
i | | 
CITY ZONE STATE 
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Liquid feed supplement permits contract feeder to ... 


UP-GRADE|M 


© Builds tenderness into meat during 
growth — Several packers now 
offering top prices for animals fed 


Morea supplement. 


PHILIP C. ANDERSON, President, Feed Service Corp., and 


DR. HARRY J. PREBLUDA, Biochemist, 


U.S. Industrial Chemicals Co., 


Division of National Distillers and Chemical Corp. 


Higher protein assimilation 
through improved animal 
feeds has been accepted by the 
farmer, endorsed by the con- 
sumer and enthusiastically 
promoted by the meat packer. 

With increased information 
from feeding tests some re- 
markable results in growth, 
carcass quality, marbling, and 
flavor of meat from ruminant 
animals have been reported. 
Increased butterfat and milk 
solids content from dairy 
herds have also been re- 
ported. 

Excitement within the last 
year has centered about feed- 
ing methods using a new liq- 
uid feed supplement, trade- 
named Morea, 

Composed of a_ patented 
mixture of molasses, urea ni- 


trogen, ethanol, phosphoric ac- 
id, and trace minerals, it is fed 
either free choice with cellu- 
lose-containing roughage, or 
rationed or free-fed with 
grain. 

Some of the benefits re- 
ported to accrue from using 
the supplement include: 

1. Animals reach marketable 
stage earlier. 

2. More efficient conversion 
of low-cost feeds containing 
high percentages of cellulosic 
material, such as hay, silage, 
ground corn cobs, cottonseed 
hulls, etc. 

8. Carcasses are noticeably 
meaty and firm. Marbling is 
improved and whiter in ap- 
pearance, Waste cover fat is 
minimized. 


4, Animals have dressed out 
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Liquid supplement is delivered to the storage 

feeder tank on the feeding lot in tank trucks. 

Cattle receive the supplement free-choice from 
the storage feeder 


Produce better and faster animal 
finish with higher dressing per- 


centages. 
Improve beef and lamb flavor. 


one-half to one full grade that meat is tender and one- 
higher than “on-the-hoof” third less time is required to 
grades, cook meat from animals on 

5. Consumers have found (Continued on next page) 


Cuts of choice beef from sister animals; at left, 

fed the conventional ration, and right, from an 

animal fed Morea liquid supplement. Note the 

reduced waste-cover fat and good marbling at 
the right 
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SPROUT-WALDRON 


for Mixing and Blending 


+ | 
omltlers 


¢ Size Reduction ¢ Pelleting and 


Densifying + Size Classification «¢ Bulk Materials Handling 


Published in the interest of better processing by Sprout, Waldron & Co., Inc., Muncy, Pa. 


28’ Sprout-Waldron pneumatic bulk flour truck designed to speed local deliveries. 


BULK TRAILER 
FOR NEW JERSEY 
FLOUR MILLS 


Delivery of a modern 1,225 cu. 
ft. capacity bulk body pneumatic 
flour handling trailer to New Jersey 
Flour Mills Company, Clifton, New 
Jersey highlights the trend to bulk 
handling in this industry. 


The streamlined 28’ bulk truck 
body is of single compartment con- 
struction, having seven 24”x24” in- 
let doors. Twin screw conveyors in 
the bottom of the body are driven 
through a positive infinite variable 
speed control unit. The system is 
self-contained and designed for effi- 
cient and economical loading and 
unloading at high speeds. 


Lawrence F. Orbe, Jr., President 
of New Jersey Flour Mills Com- 
pany, stated that, “bulk flour is 
better flour; not only from the 
standpoint of product cleanliness 
and good housekeeping, but in its 
improved baking qualities as well; 


a fact proved by leading cereal 
chemists. Economies to the baking 
industry through the use of bulk 
flour are also substantial. It is 
entirely possible that a savings 
of 30 to -40c/ewt. will develop 
through this modern method of 
loading out and transporting flour 
from mill to bakery.” 


For more information on 
Sprout —- Waldron pneumatic 
bulk trucks, write for Bulletin 
203. 


PRACTICAL PNEUMATIC 
CONVEYOR DESIGN 


A technical article by the Chief 
Engineer of our Materials Han- 
dling Division. It tells how to 
select, operate and maintain pneu- 
matic systems for transporting dry, 
bulk materials. Positive, negative 
and combination systems are illus- 
trated and described. Ask for 
Bulletin I-28. 


FOP/102 
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& This literature can help you 
broaden your product line 
expand your marketing area 


Longer shelf-life, gained through the intelligent use of anti- 
oxidants, has often spelled the difference between success 
and failure in marketing a food product. Key to the intel- 
ligent use of antioxidants is, first, an understanding of their 
function. 

To help you obtain that understanding, Eastman offers 
the following literature. 


e| |e 4 


¢ WHICH ANTIOXIDANTS FOR YOUR FAT CONTAINING FOODS 
¢ THE EASTMAN FAMILY OF TENOX FOOD-GRADE ANTIOXIDANTS 
e INCREASING SHELF LIFE OF CEREALS 
WITH PHENOLIC ANTIOXIDANTS 
¢ EFFECTIVE STABILIZATION OF INEDIBLE ANIMAL FATS WITH TENOX 
¢ TENOX ANTIOXIDANTS FOR EDIBLE ANIMAL FATS 
© TENOX ANTIOXIDANTS FOR MORE EFFECTIVE 
FOOD PACKAGING, MATERIALS 
¢ TENOX ANTIOXIDANTS FOR THE FISHING INDUSTRY 


¢ TENOX FEED-GRADE ANTIOXIDANTS FOR 
POULTRY AND ANIMAL FEEDS 
¢ MECHANISMS OF FAT OXIDATION 


Eastman manufactures all the principal types of food-grade 
antioxidants in commercial use today and, in addition, 
maintains fully-equipped laboratories staffed with antioxi- 
dant specialists with years of experience in this field. We 
can, therefore, suggest without bias the most effective anti- 
oxidant for your product and the most practical method of 
addition. 

For any of this literature about antioxidants, write to 
EASTMAN CHEMICAL PRODUCTS, INC., subsidiary of East- 
man Kodak Company, KINGSPORT, TENNESSEE. 


Eastman 
food-grade 
antioxidants 
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(Continued from preceding page) 
Morea feeding programs. Fla- 
vor of steer’s liver approaches 
that of the calf’s. 

6. Meat from lambs fed the 
supplement do not have ob- 
jectionable “muttony” flavor. 

7. Calves wean easily and 
go into feed faster with little 
set-back when fed the supple- 
ment from the day of birth. 
They gain from 40 to 70 addi- 
tional pounds per season and 
command a premium price 
when sold. 

8. Dairy animals fed the 
supplement produced in- 
creased butterfat and milk 
solids. 


Feeding methods 


Morea premix concentrate is 
sold to local feed mixer-dis- 
tributors who blend the con- 
centrate with molasses. Local 
distributors deliver the 
blended supplement to the 
farmer’s or~feeder’s storage 
tank. 

Supplement is usually fed 
free choice from.a trough un- 
der the tank in the feeding 
lot. Since the supplement is 
piped directly into this tank, 
no handling of the feed is re- 
quired, cutting labor. 


Feeding results 


One Corwith, Iowa farmer 
tested the feeding method to 
be sure that the new method 
was an improvement over his 
older method. 

His cattle were divided into 
two herds of similar weight 
and quality. One herd of 85 
animals was fed the liquid 
supplement. The second herd 
of 93 animals received a dry 
conventional supplement, 
force fed at the recommended 
rates with stilbestrol. Animals 
which receive the Morea feed 
were implanted with stilbes- 
trol, otherwise the two herds 
were identical, receiving the 
same rations of roughage and 
grain. 

Feeding cost for the Morea 
supplement per 100 pounds of 
gain was $1.73. The second 
herd, on conventional feed, 
registered a supplement feed- 
ing cost of $2.34 per 100 
pounds of gain. Records indi- 
cate that the Morea fed cattle 


e 


3 WAYS TO MAKE 
GOOD PRODUCTS BETTER 


Zoe Staley’s Monosodium Glutamate brings out 
fon the full-bodied goodness of natural meat flavor, 
Try it in your own sausages, canned meats, meat loaves 


and taste the difference a few pennies can make. Easy 
to use, no formula changes. 


Soy Flour—Staley’s improved Meat Packers Soy Flour 
gives your meat products better appearance, better tex- 
ture, less shrinkage. Superior blending properties. Easy 
to use. Retains more fats and moisture for better eating. 


Hydrolyzed Vegetable Protein—Staley’s new flavor 
discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 
get better meat products and enjoy better meat sales. 


See theMan from Staley’s for further details on these and 
other profit-building products for the Meat Packing In- 
dustry. Or write direct for more information. 


A. E. STALEY MFG. CO., DECATUR, ILL, 
Branch Offices: Atlanta. * Boston © Chicago * Cleveland * Kansas Cily 
® 


New York © Philadelphia © Sanfrancisco ¢ St. Louis 
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ingredients 


were marketed at an average 
of 166 days compared with 187 
days for animals on the old 
feeding system. 

Animals on the liquid feed 
supplement gained .46 pound 
per day per head more than 
those on dry feed supplement. 

One dairy farmer in Norton- 
ville, Kansas, reported $180 
higher income per month 
from his 30-cow herd when 
fed the liquid supplement. An- 
other dairy farmer near Des 
Moines, Iowa reported $280 
additional income per month 
from his 57-cow herd when 
fed the same supplement. 


How Morea works 


The new feeding system has 
resulted from studies of the 
microorganisms present in the 
stomach of ruminant animals 
undertaken by Feed Service 
Corporation. 

Fodder and feeds supply the 
nutrients for the microorgan- 
isms present in the stomach. 
The animal lives on the carbo- 
hydrates and protein resulting 
from the microorganism diges- 
tion of the fodder and feeds. 
To produce faster and more 
efficient digestion by the ru- 
men bacteria, ethanol (ethyl 
alcohol) in small amounts is 
added to the feed supplement. 

The small amount of etha- 
nol is completely metabolized 
in the rumen. It does not get 
into the blood stream or the 
true stomach, and hence has 
no deleterious effect on the 
animal. 


Added benefits 


One Billings, Montana, 
packer started a Morea feed- 
ing program in their own feed 
lots. They noted high carcass 
yields, Also, more than 80 per 
cent graded choice by the US 
grader compared with 55 per 
cent choice on previous feed- 
ing plans, Beef sales increased 
more than 20 per cent. 

As a result, this packer has 
advertised a willingness to pay 
higher prices for Morea-fed 
cattle on this program based 
on whiter fat than usual, less 
waste cover, fine marbling in 
the rib eye, somewhat longer 
shelf life and generally lighter 
liver color, finer texture, and 

(Continued on next page) 
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Which juice do you want— 
they all look alike to me 


Just read the labels—and get 


the one with extra Vitamin C 


No doubt about it: 
Merck Ascorbic Boosts Juice Sales 


You can make promotable label claims, increase sales 
and profits by standardizing the Vitamin C content 
of your fruit and vegetable juices with Merck Ascor- 
bic Acid. Noncitrus and popular citrus-noncitrus 
blends are especially suitable for fortification because 
of their naturally low Vitamin C levels. 

An improved ascorbic acid cost picture, the sim- 
plicity of fortification and its extra consumer appeal 
are all working to your advantage. And so is Merck. 


© Merck & Co., Inc. 


As one of the world’s largest ascorbic acid producers, 
Merck offers you prompt, dependable delivery plus 
whatever technical assistance you require. For the 
full story, call in your Merck representative or write 
directly to Rahway. 


MERCK & CO... INC. 


RAHWAY, NEW 8 2s O29 
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pie maker wanted it, his custard pie 
begged for it. Land O’Lakes supplied it 
—a dry milk that foamed! It was “‘engineered”’ 
special in the Land O’Lakes laboratories, 
where tailoring dry milks to order can be an 
everyday affair and usually is. 
Here our creative chemists—who by nature 
are enormously inventive and curious— worked 
with the known, applied it to the unknown. 






















































The case of the dry milk that foamed 
and put fluffier crusts on custard 


They introduced calculation into specula- 
tion. And developed a dry milk that foamed! 
A dry milk that made custard crusts flyaway 
fluffy and a pie maker happy twice over. 

You, too, may process a product that can 
benefit from one or more of our dry milks. If 
we haven't the precise one you need, we can 
create it. Write us. Land O’Lakes Creameries, 
Inc., Dept. DM-3, Minneapolis 13, Minn. 


_ Land O'Lakes Dry Milks 


“‘Engineered’’ to fit your product 
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(Continued from preceding page) 


increased tenderness. 

During 1958, approximately 
600,000 beef cattle, dairy cows 
and sheep were fed Morea 
liquid feed supplement. An es_ 
timated one million animals 
will be fed the supplement 
during 1959. 


(Detailed information, feed 
studies and recommendations 
are available from The Feed 
Service Corporation, Crete, 
Nebraska, or U.S. Industrial 
Chemicals Co., Division of Na- 
tional Distillers and Chemical 
Corporation, 99 Park Ave, 
New York 16, N. Y.) 

For more information circle 
6569 on Reader Service Slip, 







Turkey poults gain faster, 
cheaper with new formula 





Dehulled soybean oil meal 
(a low-fiber, 50% protein 
feed) can produce markedly 
better gains in turkey poults 
and at less cost per bird than 
regular 44% protein (solvent- 
extracted) eae meal, 
feeding tests have shown. 

In the tests two pre-starter 
formulas, each containing 30% 
of the respective meals, were 
fed the poults during the two 
weeks following hatching. 

The dehulled meal formula 
produced a weight gain per 
bird of .352 lb compared with 
.343 lb gain recorded for the 
regular. 

Converted to dollars, de- 
hulled meal per ton of feed 
produces net gain in the bird 
of 44 to $55, depending upon 
relative market prices of the 
two meals. 

Both formulas contained 
ground yellow corn, fish and 
feather meal, animal fat, trace 
ingredients and the soybean 
meal, The dehulled meal for- 
mula had a total calculated 
protein content of 31.3% com- 
pared with 29.1% for the 44% 
mix, and productive energy of 
950 calories per lb compared 
with 938, respectively. 


(Dehulled meal is produced 
by the Vegetable Oil Division, 
Cargill Incorporated, 200 
Grain Exchange, Minneapolis 
15, Minnesota.) 

For more information circle 
6770 on Reader Service Slip. 
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Real Fruit® Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
prcduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our ‘“‘Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 


entrapped in our real’ 


fruit concentrates... so 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry,black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


ae 
Better Flavors for Better Products 


FLAVOREX co. inc. 


302 S. CENTRAL AVE., 


BALTIMORE 2, MD. 
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Seven Ways 
to IMPROVE 


chocolate flavor 


To produce confectionery 
coatings that have improved 
chocolate flavor, Edible Pro- 
duction Manager Peter Ka- 
lustian, E. F. Drew & Co., 
cites seven conditions that 
must be observed: 

1) Select a high lauric type 
vegetable hard butter of defi- 
nite specifications, proven ex- 
perience and guaranteed by a 
reliable edible fat producer. 

2) Use highly refined coat- 
ings of fine mesh size. 

3) Choose a proportion of 
whole milk powder and en- 
zyme-reacted milk powder. 

4) Avoid use of cocoa pow- 
der containing high quantity 
of “base” beans. Powder from 
cocoa beans predominant in 
“flavor” beans is necessary. 
The higher fat cocoas are 
more desirable. 

5) Improve genuine flavor 
with use of up to 7% choco- 
late liquor from beans which 
are predominantly from “fla- 
vor” beans. The vegetable 
hard butter chosen must be 
for specific use with choco- 
late liquor. 

6) Mix the coating at 170 F 
to enhance chocolate flavor. 

7) Adhere to strictly proven 
tempering, enrobing, cooling 
tunnel and storage conditions. 
This is particularly important 
for the chocolate liquor coat- 
ings. 

Kalustian further empha- 
sized that in the preparation 
of a confectionery coating, the 
vegetable fat selected for use 
must have special physical 
and chemical properties. 

He listed: 1) bland taste, 
absence of odor and neutral- 
ity. 2) Rapid melt-down and 
favorable “mouthing” with 
the desirable resultant cooling 
sensation without any chew- 
iness or waxiness. 3) High 
softening and setting points 
in relation to the melting 

(Continued on next page) 








What you should know about 


Available in 4 


different forms and 

7 formulations, 

these remarkable 
antioxidants offer 
significant values and 
advantages. 


Greatest carry-through, prevents rancidity before, during 
and after processing. 

Thermally and chemically stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures. 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 


Convenient to use—available in liquid, crystalline, 
flake and tablet form. 


Sdstane BHA | Tablet Lard 
Sdstane 3-F Shortening 

Edible Tallow 
‘Giese Oleo Oil 
Rendered Beef Fat 
Frying Oils 
Inedible Tallow 
inedible Grease 
Paraffin Waxes 
Citrus Oils 
Essential Oils 
Fish Products 
Sustane BHT {Crystalline} Confections 


Sistane 1-F 


Séstane6 


Sistane 8 


Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for details. 


g 


UNIVERSAL OIL PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 
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RARI\' Ta 


Fittings and Valves 


help maintain product 
purity for PEPSI-COLA 
GENERAL BOTTLERS, INC. 


vt Pepsi-Cola General Bottlers, Inc. does an 
excellent job of keeping up with the demand for 
their quality product in the big Chicago metro- 
politan area. Behind the scenes of this large-scale, 
progressive bottling operation is an impressive ar- 
ray of the most modern equipment and machines. 

In keeping with their strict sanitary conditions, 
a large number of Tri-Clover Division sparkling- 
clean stainless steel fittings and valves are used in 
this efficient Pepsi-Cola plant. Most of these are of 
the exclusive ‘“‘Tri-Clamp’’® design, which permits 
fast assembly, and provides for fast, easy “‘in-place”’ 
cleaning. 

This modern installation serves as another good 
example of the way in which Tri-Clover fittings 
and valves serve leading bottlers throughout the 
country. 


See your nearest Tri-Clover Distributor 






Shown directly above is just part of the 
equipment serving the Pepsi-Cola bottling 
operations in the new Chicago plant. Tri- 
Clover “standard” type and "Tri-Clamp” 
fittings and valves are used on this mix- 
ing and cooling equipment. 


) 


The large view, above, shows some of 
the Tri-Clover ‘Tri-Clamp” fittings and 
valves used to “streamline” liquid con- 
veying operations in and out of the 
Pepsi-Cola syrup tanks. 





LADISH CO. 
Tni-Clouer Division 


Wisconsin 






Kenosha 








In Canada: Export Dept.: 
BRANTFORD, TMI Ta: >. wee Ave.g 
ONTARIO cago, U.S.A. 
is (Cable) TRICLO 
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(Continued from preceding page) 
point of the fat. 4) Minimum 
melting point. 5) Minimum 
sweating characteristics, 6) 
Light color, low iodine num. 
ber and absence of pro-oxi- 
dants such as metals. 7) Some 
miscibility with chocolate lig- 
uor or cocoa butter. 


(Kalustian’s complete _ paper 
— presented at a recent meet- 
ing of the Chicago Section of 
The American Association of 
Candy Technologists — jg 
available from E. F. Drew & 
Co., Inc., 15 East 26th St, 
New York 10, N. Y.) 

For your copy simply circle 
6573 on Reader Service Slip, 


Facts and formulas for 
successful meat curing 


Thirty-two-page pocket-size 
booklet gives information on 
curing formulas. 

Also included are accurate 
brine tables in handy form for 
the operator. Tables show how 
to mix brine, to dilute it, and 
how to correct  salometer 
readings for temperature. 

Discussions are_ included 
covering the purpose and re- 
sults of using nitrates, nitrites, 
ascorbates and sugars. For- 
mulas for curing hams, bacon, 
sausage and other products 
are given. 


(The book Form 7819 is 
available from Koch Supplies, 
2520 Holmes St., Kansas City 
8, Missouri.) 

For your copy simply circle 
6574 on Reader Service Slip. 


Catalog describes 
700 varieties 
of 30 flavors 


Latest catalog of flavors and 
certified colors includes appli- 
cation charts defining the rec- 
ommended quantities to use in 
various types of products. 

Among the products defined 
and described are: concen- 
trated fruit extracts, fruit fla- 
vors, imitation fruit bases, 
fruit essences (imitation), imi- 
tation flavors, flavor locked 
dried particles, citrus and 
citrus essence concentrates, 
oil-soluble flavors, terpeneless 
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and sesquiterpeneless oils, 


gleoresins, spicing compounds, 
favor specialties, liquor fla- 
yors and certified colors. 
Illustrated catalog contains 
#8 pages and distribution is 
limited to wholesale quantity 
purchasers. 


(“Fritzsche Flavors,” is avail- 
able from Fritzsche Brothers, 
Inc., 76 Ninth Ave., New York 
11, New York.) 

For your copy simply circle 
6575 on Reader Service Slip. 


Red grapefruit juice 
stays red when canned 


Canned single-strength 
grapefruit juice which retains 
the red color of the fruit from 
which it is made is now pos- 
sible by process developed by 
USDA lab at Weslaco, Texas. 

Process involves incorpora- 
tin of small quantities of 
color-bearing pulp. Pamphlet 
describes process and discusses 
measures of protecting against 
excessive naringin, a _ bitter 
factor in the juice. 


(For your copy of booklet 
ARS 72-12 on Canned Red 
Grapefruit Juice write U. S. 
Fruit and Vegetable Products 
Lab, P. O. Box 388, Weslaco, 
Texas.) 


Booklet on sorbic 
as preservative 


Sorbic controls the growth 
of many molds, yeasts and 
bacteria. This food preserva- 
tive is generally recognized as 
safe by the Federal Food and 
Drug Administration. It is 
safe to use at required low 
levels because it is metabo- 
lized like fatty acids found in 
edible fats and oils. 

Included in 20-pg booklet is 
information on its use, specifi- 
cation limits and _ graphs 
showing solubility of pure 
sorbic acid in seven solutions. 

Applications cited are: 
cheese wraps treated with 
sorbic give effective mold 
Protection; cakes and fruit 
Pie fillings are protected 
against mold by 0.1% of sor- 


(Continued on next page) 
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Food processors who demand uniformity in ingredients know... 


Morton ‘999’ salt is one ingredient 
that never varies in quality 


Food processors, canners and packers everywhere are using 
Morton ‘999’ because it is one ingredient you can a/ways 
depend on for unvarying high quality. In fact, the constant 
quality of ‘999' Salt has become the standard of the food 
industry. With Morton ‘999’ Salt, you insure a cleaner, more 
uniform flavor in processed foods. 

Morton ‘999’ is an economical premium-grade salt entirely 
free from bitter calcium and magnesium compounds that 
can distort flavor and downgrade product. Morton ‘999’ is 
always 99.9% clean, pure sodium chloride, exceptionally 
low in the trace metals copper and iron. 


‘999’ is available everywhere — accept no substitute 
Morton ‘999’ is the highest purity salt commercially available 
everywhere in the United States. ‘999’ quality never varies 
from shipment to shipment, whether you buy it in bulk for 
direct salting, or in tablets made to your own specifica- 
tions—either straight or blended with other flavoring agents. 
Send for complete information today! 


Please send me more information about Morton ‘999’ Salt 


Name 


Title 








Company 
Address_ 
City Zone State 


ORTON 
COM PANY 


INDUSTRIAL DIVISION 


Dept. FP-4, 110 No. Wacker Dr., Chicago 6, Ill. 
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Sauces 

Cheeses 

Gravies 

Soups 

Meat, Fish, Poultry 


Now you can give them all a 


Natural 
Hickory Smoked 


Flavor... 


without expensive 
processing costs 


It's easy to cash in on the increasing popu- 
larity of foods with a hickory smoked flavor. 
Just add these new naturally smoked sea- 
sonings to the foods you sell. Use Kater 
Autolysate, a naturally smoked autolyzed 
brewers’ yeast extract, for cheeses, gravies, 
sauces and other foods requiring a liquid 
ingredient. Use naturally smoked Kater 
Bouillon for dry soup mixes, seasoning salts, 
crackers, chips and other foods requiring a 
dry ingredient. Both the extract and the dry 
bouillon are water-soluble, retain their flavor 
during processing, and blend completely 
and uniformly with other ingredients. These 
products are also available without hickory 
smoked flavor for use as a meat extract 
substitute and extender at a saving of more 
than 75% over meat extract. 


WRITE FOR FREE 
SAMPLE. . . sent only to 


bona fide research or purchas- 
ing personnel. Write on com- 
pany letterhead stating title 


and we will send sample post- 


60 


paid. 


PRODUCTS 
COMPANY 





Manufacturing chemists for the food and pharmaceuti- 
cal industries 


415 W. Scott, Dept. FP, Chicago 10, Ill. 
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(Continued from preceding page) 
bic; it is useful for mold pre- 
vention in fruit cakes. 

The product also prevents 
undesirable yeast fermenta- 
tion in pickles, mold spoilage 
of salads and other foods. 


(Entitled, “Sorbic The Mod- 
ern Food Preservative,” the 
booklet is issued by Union 
Carbide Chemicals Company, 
division of Union Carbide 
Corporation, 30 East 42nd 
St., New York 17, N.Y.) 

For your copy simply circle 
6578 on Reader Service Slip. 


Dairy emulsifier mixes 
even in cold milk 


Liquid monoglyceride emul- 
sifier for ice cream, ice milk, 
soft-serve and novelty dairy 
mixes has unusual solubility at 
cold temperature. 

Emulsifier is especially ad- 
aptable to HTST (high temp 
short time) mix pasteurization 
and for incorporation into cold 
mix. Product is bland, won’t 
affect delicate flavors on dairy 
products, and conforms to fed- 
eral, state and local food regu- 
lations. 


(Mono-Mul emulsifier is prod- 
uct of Top-Scor Products, 
Inc., 200 S. Beechwood Road, 
Louisville, Ky.) 

For more information circle 
6579 on Reader Service Slip. 


Catalog on 
essential oils 


Reference List No. 59 cov- 
ers numerous essential oils, 
aromatic chemicals, terpene- 
less oils, concentrated citrus 
oils, oleoresins and flavors. 

Prices are also given in the 
32-page catalog, which fea- 
tures the new company seal 
on the cover. This seal will al- 
so appear on firm’s container 
closures to assure users that 
product was not tampered 
with during shipment. 


(Catalog is available from 
Ungerer & Company, Inc., 161 
Avenue of the Americas, New 
York 13, N.Y.) 

For your copy simply circle 
6580 on Reader Service Slip. 












STANDS FOR SERVICE TO 
FOOD PROCESS INDUSTRIES 


From its major facilities in Santa Rosa, 
California and West Chester, Pennsylvania — 
and its field engineering and service offices 

in Chicago, Houston, Seattle and Los 
Angeles — Rietz has supplied size reduction, 
mixing and heat exchange equipment to 


THE MOST IMPORTANT 
FOOD COMPANIES 
IN THE WORLD 


Two examples ..... 


RIETZ Steam and Water Blancher 


Sanitary, stainless steel construction, 

easily accessible for cleaning. 

High volume, low velocity steam injection 
reduces blanch time — will not damage product. 
Positive conveying action assures uniform 
blanch. Compact, efficient replacement for 

belt and reel blanchers.. . lower 

installation and operating cost. 


RIETZ Thermascrew 











Prod Hollow Hollow Ribbon or Heating or 
screw shaft lifting flights cooling 
medium out 








Nahe 


wa nt ir 





Heating or p Heating or 
cooling Baffles in jacket cooling ae 
medium in for positive flow medium out Product out 


Designed with hollow screw and jacketed trough 
for greater efficiency in the operations of 


HEATING + COOLING + EVAPORATING 
OF SOLIDS, SLURRIES AND LIQUIDS 


MANUFACTURING CO. 


Santa Rosa, Calif. »* West Chester, Penna. 
DISINTEGRATORS * PREBREAKERS + EXTRUCTORS » THERMASCREWS 
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MATERIAL 
HANDLING 


Cyclone Fence, American Steel & Wire 
Dept. K-491, 614 Superior Avenue, N.W., Cleveland 13, Ohio 


Please have your trained representative call on us to discuss our production problems. 


Let Cyclone carry 


your production load 


Competitive market prices make production efficiency 
a more vital part of business success than ever before. 
Production waste, unnecessary manual handling, or 
time-consuming carting of products can add unneces- 
sary expense to the price of your product. In many 
cases, a Cyclone Metal Processing Belt could help make 
your production line more efficient, thus making your 
product price more competitive. 

We'd like the chance to send one of our trained sales- 
men into your plant to investigate your own production 
problems. Chances are he can show you, with facts and 
figures, exactly how a Cyclone Belt can be a blessing 
to your profit picture. His suggestions will be tailored 
to YOUR plant and YOUR product, not just a general 
sales pitch. There is absolutely no obligation. 

USS and Cyclone are registered trademarks 


Connection for 
level control 
— 


a 
Cottage cheese curd from the proc-p 
essing vat at right is pumped to the 
small surge tank with conical bottom 
visible in the rear center of photo. 
Piping connection is made to a tee 
at the bottom of the surge tank as 

shown in diagram 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 

Manufactured at Waukegan, III. and Oakland, Calif. - Sales Offices, Coast to Coast 
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United States Steel 


Pump 
cottage cheese 
to filler 


“Easy does it’’ when surge tank 
connection made a certain way 


P. O. Box 5096 - PErshing 4-515] 
3528 Fredericksburg Road 
SAN ANTONIO 1, TEXAS 


WENO INE COMPANY 


Meyer Bucket Elevators 
handle bulk materials without 
breakage, damage, locking or jam- 
ming. The design of the intake 
prevents materials from drop- 
ping into elevator boot, thus 
eliminating production loss for 
clean-out. Positive discharge 
prevents intermixing of ma- 
terials when more than one 
product is run in the same 


FP Staff 


found to work out most satis- 
factorily. 

Note that the outlet from 
the pump is actually a free 


Problem: How does one 
move cottage cheese curd 
from the second floor where it 
is made to the first floor filling 


machine? 

This was the problem that 
had to be solved when Gro- 
cer’s Dairy started up their 
new plant in Grand Rapids, 
Michigan.*** 

The curd can be pumped 
with sanitary  single-lobe 
impeller pumps; however some 
means had to be devised for 
frequent starting and stopping 
the pumping without physi- 
cally damaging the curd. 
Solution: After some pre- 

inary piping and surge- 

arrangements, the one 
shown in the diagram was 


** See cover pic i is i 
cture article this issue, 
Page 22 ° F 
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discharge whether the curd is 
going to the filler on the first 
floor or not. 

Liquid level controls in the 
surge tank shut off the pump 
when the filler is not taking 
the curd as rapidly as it is 
pumped. As the curd drops to 
a low level in the surge tank 
the pump is automatically 
started again. 

Results: Cottage cheese 
curd is now transported to the 
filler without laborious manual 
handling. 

The closed piping system 
also is a much more sanitary 
way to handle the cheese, for 


(Continued on next page) 





elevator. Manufactured 


of heavy guage ste 


a 


throughout, these eleva- 
tors give long, trouble- 
free service. Available 


in any height or 
Capacity. 


Chain tensioning units auto- 
matically compensate for nor- 
mal wear or stretch of heavy 
duty chain. Buckets are of 
aluminum or stainless steel. 
Sealed, self-aligning ball-bear- 
ings throughout. 


MEYER BUCKET ELEVATORS 
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Also available with 
Geared Motor Drive 


e SAFE 
e GENTLE 
e EFFICIENT 


Write for Bulletin 812 


Reader Service Slip 





STEPHENS-ADAMSON 


BELT CONVEYOR system saves leading 
up to *90,000 in year’s operation ! 






50 


STEPHENS-ADAMSON engineers have a long-standing reputa- 
tion for firsts — both for size and scope of engineered systems 
and for product features. 

Typical of these firsts, is the World's Longest Grain Belt 
Conveyor, engineered for the A. E. Staley Mfg. Co., Decatur, 
Illinois, a half-mile belt conveyor system which has saved its 
owner nearly $90,000.00 in its first year of operation. 

The conveyor system moves up to 224 tons of corn hourly 
— 192,000 bushels a day — from below the 12 million bushel 
capacity terminal elevator to the top of the processing plant 
holding elevator a half mile away. 

Beside speeding corn handling to an equivalent of 100 
grain cars per day, the installation provides a transfer system 
with better control, assures cleanliness of the corn, and elim- 
inates spillage. Reduced handling costs per ton has resulted 
in considerable savings in over-all operating expenses. 


WRITE FOR 
BULLETINS 
355 and 


558 


a iL HANDLING PROT 


EALMASTER BALL BEARING UNIT 
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IT’S WHAT'S UNDER 
THE BELT 






QUALITY ENGINEERED CARRIER 
S-A manufactures a complete line of 
anti-friction carriers each providing a 
combination of exclusive engineering 
features. 


S-A CURVE CROWN PULLEYS 
Maximum belt training effect and mini- 
mum belt stress and wear are provided 
with patented S-A CURVE CROWN design. 


ENGINEERING DIVISION 
STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 


17 RIDGEWAY AVENUE, AURORA, ILLINOIS 


CLARKSDALE, MISSISSIPPI 


food processor 


material handling 


(Continued from preceding page) 


there is much less chance of 
accidental contamination, 
Critical examination shows 
that only damage to curd in 
pumping occurs in the initia] 
filling of line, when the curd 
drops down the empty pipe 
leading to the filler. However, 


Simplified cutaway of  single-lobe 
impeller pump which pumps products 
containing particles without damag- 
ing physical structure. In addition to 
large-curd cottage cheese, such items 
as strawberry preserve, meat-pie 
filling, peas, and cherries are readily 
transported 


this damage is only minimal, 
and if necessary could be 
eliminated by having this pipe 
slope with the vertical. 

New way of transporting 
cheese has resulted in a more 
uniform product of higher 
quality. 


(Single-lobe impeller pump is 
product of Waukesha Foundry 
Company, Waukesha, Wis.) 
For more information circle 
6585 on Reader Service Slip. 


(Automatic level controls 
complete with stainless steel 
probes, electronic amplifier 
and relay, is a product of 
Lumenite Electronic Compa- 
ny, 407 South Dearborn St. 
Chicago 5, IIl.) 

For more information circle 
6586 on Reader Service Slip. 


Shows oscillating 
conveyors 


Three designs of oscillating 
conveyors are presented in 
Book 2744 along with the 
specifications on each design. 
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material handling 


In addition, the 24-page 

book gives information on 
trough widths, depths, section 
Jengths, accessories and appli- 
cation data. 
(Booklet is available from 
Link-Belt Company, Dept. 
PR, Prudential Plaza, Chi- 
cago 1, Ill.) 

For your copy simply circle 
6587 on Reader Service Slip. 


Conveyor instantly adjusts 
to work space depth 
without stopping belt 


Telescoping, motor-driven 
belt conveyor drastically cuts 
time and effort in loading 
trucks, particularly those with 
small doors such as ice cream 
freezer and frozen food trucks. 

Bulletin describes how re- 
tractable -boom extends from 
main conveyor on loading 
platform right into front of 
truck. As truck fills, boom is 
pushed back into main con- 
veyor without stopping the 
belt. Truck can be unloaded 
by reversing this procedure. 

Smallest conveyor in line is 
12 ft long with boom retracted, 
21 ft with boom fully ex- 
tended. Largest is 25 ft long 
retracted, 45 ft long extended. 
Units store in very small area. 


(Bul on telescoping power 
belt conveyor is offered by 
Econ-O-Veyor Corporation, 
224 Glen Cove Ave., Glen 
Cove, N. Y.) 

For your copy simply circle 
6588 on Reader Service Slip. 


Car shaker data 
given in bulletin 


A 4-page fold-out bulletin 
on hydraulically-powered car 
shakers gives specifications 
and performance data on the 
stationary mounted type and 
rail mounted unit. 


(Bulletin 658, “S-A Car- 
quake”, points up the mini- 
mum noise feature of the 
equipment and is available 
from Engineering division, 
Stephens-Adamson Mfg. Co., 
Ridgeway Ave., Aurora, II.) 
For your copy simply circle 
6589 on Reader Service Slip. 
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If you’re planning to install new salt- 
storage and brine-making facilities or 
enlarge existing ones—or if you’d like to 
make your present setup more efficient— 
here’s information that can help you. 


Referring to the table, you will note that 
most sizes of Sterling Rock Salt com- 
monly used to make brine have an angle 
of repose of 32° from the horizontal. But 
the angle of slide for salt on chute 
materials differs according to salt size 
and the material used. This angle ranges 
from 20° for smooth glass, plastic or 
highly polished steel to 54° for sawed 
wood or rough concrete. 


These two principles of salt flow in- 
fluencebrine-makinginstallationsin three 
distinct ways: in storage-bin design, in 
computing the minimum slope for salt- 
feeding chutes, and in determining the 
proper clearance between chute opening 
and the salt dissolver. 


1. Storage-bin design. It is sometimes 
thought that a salt-storage bin placed 
above a dissolver should incorporate a 
sloping hopper, so that salt will flow out 
freely through the opening in the bottom. 
This extra expense in bin construction, 
however, may not be necessary. The 
angle of repose guarantees that salt, as it 
pours through the discharge opening 
in a flat-bottomed bin, will form its own 
sloping bottom. What’s more, the salt 
that doesn’t flow out on its angle of 
repose will remain in dead storage for 
use in emergencies. 


2. Slope of feed chutes. In some plants, 
local conditions make it impractical for 
an overhead storage bin to be exactly 
above the dissolver. No matter. Rock 
salt’s varying angles of slide permit con- 
tinuous salt flow in s/oping chutes. 
Though a standard 45° slope is recom- 
mended because of its built-in insurance 
against clogged chutes, flatter slopes are 
possible with certain chute materials. 
See table. 


3. Chute-to-dissolver clearance. The con- 
stant 32° angle of repose for the larger 


ANGLE OF REPOSE 
Salt on Salt 


ANGLE OF SLIDE 


Glass; Smooth Plastic; 
Highly Polished Stainless Steel 


Carbon Steel with Smooth 
Mill Scale; Medium-Polished 
Stainless Steel; Monel Metal 


Carbon Steel (Heavily Rutted 
and Pitted); Smooth-Planed 
Wood; Smooth Concrete 





Rough-Sawed Wood; 38° 41° 4l° 54° 
Rough Concrete + 9° + 90 + 90 + 6° 


Table gives Angle of Repose of salt on salt and Angle of Slide 
on various surfaces for several crystal sizes of Sterling Rock Salt. 


sizes makes it possible to determine just 
how much clearance there should be be- 
tween chute opening and dissolver, to 
insure a full dissolver at all times. Your 
Sterling representative can supplydata for 
different chute and dissolver diameters. 


Further data on rock salt character- 
istics is contained in a free booklet, 
‘Brine for Today’s Industry.” This com- 
prehensive booklet also has valuable 
technical information on many aspects 
of storing, handling or using salt. Send 
today for your free copy. 


International Salt Company, Inc., Scranton 2, Pennsylvania 


Atlanta, Ga. 

Baltimore, Md. 
Boston, Mass. 
Buffalo, N. Y. 


Chicago, III. 

Cincinnati, O. 
Cleveland, O. 
Detroit, Mich. 


Memphis, Tenn. 
Newark, N. J. 
New Orleans, La. 
New York, N. Y. 


50 years of salt experience can benefit 
your company. From 50 years’ field ex- 
perience and a continuing research and 
development program (the first ever estab- 
lished in the salt industry), International has 
accumulated an unequaled amount of tech- 
nical data on salt—its production, proper- 
ties and uses. Our engineers will be glad to 
make this information available to you 
without charge. They can also help you 
select the right salt for your needs—from the 
complete line of premium-quality Sterling 
Rock and Evaporated Salt. Contact your 
nearest International Salt Company sales 
office, or write to us direct. 


Sales Offices: 


Philadelphia, Pa. 
Pittsburgh, Pa. 
Richmond, Va. 
St. Louis, Mo. 


Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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a BATCH MIXER | —_— ia | 


RICHARDSON SELECT-O-WEIGH 


AUTOMATES 


FROM BIN TO BATCH 


The Richardson Select-O-Weigh system governs all components required 
for automatic formulation by weight of any product, liquid or solid, 
involving any number of ingredients. 
Programming — by a Punched Card Reader or alternate control 
systems 
Flow Control and Indication — at one remote control panel, housing 
complete process circuitry 
Feeding — feeders engineered for specific materials and needs 
Weighing — by Richardson Automatic Scale, accurate to 1/10 of 1% 
Mixing — of ingredients in completed batch 
Readout — counters, totalizers, printers, typewriters, recorders of all 
types 
When required, service is available from Richardson’s nationwide network 
of service facilities ... within 24 hours. Custom-engineered by the world’s 
foremost manufacturer of automatic weighing and proportioning equip- 
ment, Select-O-Weigh helps you make a better, more uniform product, 
at lower cost. For full details write, wire or call today. 
Richardson Scales conform to U.S. Weights and Measures H-44 for your protection. 


Om 


| 
) RICHARDSON SCALE COMPANY « CLIFTON, NEW JERSEY 


Sales and Service Branches in Principal Cities 
Also Manufactured in Europe to U.S. Standards @ 1556 
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New Developments 
in fork lift 


All-weather operation . . . of 
fork lifts is advantage offered 
by waterproof, mildewproof 
cab enclosure of heavy Army 
Unbreakable 


duck canvas. 
windshield, as well as left, | 
right, rear and roof panels 


of unbreakable glass provide | 
clear vision and safety while 
loading and unloading. Screen | 
insert in rear curtain checks 
flow of carbon monoxide. 
Two-way zipper, which can 
be opened from inside or out- 
side, will not rust, freeze or 
corrode. During mild weather, | 
enclosure can be rolled up | 






in 1 to 2 Minutes 


Blends while discharging; 
| No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging, 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives, 


‘Highly Intimate Blends 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
Start of charging. 













— 
ce i ai 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 





and held with straps. 


(D & M Cab Enclosure for 
fork lift trucks is manufac- 


tured by D & M Truck Top | : 


Company, 12186 Petoskey | 
Ave., Detroit, Mich.) 

For more information circle 
6592 on Reader Service Slip. 





Heavy-duty lightweight. . . in 
1000-, 1500-, 2000- or 2500- 
lb capacities, features 24-volt 
electrical system and is ideal 
for continuous operation and 
frequent stops and starts. 
Highly maneuverable truck 
actually turns in its own 
length due to _ rear-wheel 
drive. Turning radius is 56% 
in., and truck stacks in aisles 
as little as 944 ft wide, with a 
48-in. load. Collapsed heights 





move manhole cover — quickly and easily, 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 lbs. — is ideal for 
critical work or small runs. 








Automatically controlled, three 50 cu. ft. Sturt 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in 4 
group, each Blender can process more than a ton 

t batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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This 
““‘sweep-arm” 








on all units are either 68 or 
33 in. with 102- or 132-in. 
fork elevations. 


e 
‘ 



















































ion On the slowest and heaviest , ao a 
way (2500 Ib) unit, lift speeds are y oh. bot 7m. i 
te d 33 fpm Lay 
irin 50 fpm empty a P : 
male, [| loaded; traction speeds (three : unloader... 
rials speeds forward, three reverse) oy 
ping. are 5 mph empty and 4.25 
hour mph loaded. Fast lifts, with no 
ction increase in current draw, are 
ge OF made possible by high-pres- 
| ve sure system which uses 50 
per cent less fluid than low- 
pressure types. 
ial as (Model “H” electric lift trucks 
ment : 
both are manufactured by Lewis- 
he Shepard Prod., Inc., 125 Wal- 
nut St., Watertown 72, Mass.) 
For more information circle 
6594 on Reader Service Slip. 
n; 
self- 
etely . - 
a the key t letel h d 
* iS e ey to a complietely mecnanize 
ly. 
; ials-handli 
materials-handling system 
Fs , 
<= Exclusive with Permaglas 
this Narrow-aisle husky . . . 5000-Ib a a : 
a capacity model joins earlier Mechanized Storage Units, 
uns. 3000- and 4000-lb capacity . E 
trucks. New model is just the mechanical sweep-arm bottom unloader provides the 
Steen rear of counter- first reliable method for automatically discharging bulk 
te materials into your conveying system, on a first in first 
weight to face of fork : : . Reatcaas 
F we Oe Stns, Cen out basis. Result: substantial labor savings — elimination 
tight-angle stack comfortably of costly bags, bins, barrels, fork trucks and the expense of 
in 10-1/3-ft-wide aisle. maintaining this equipment. 
Lifting speeds are same as If your operation involves the storage or movement of 
on lighter models — 45 to granular, flaky or pulverized; hygroscopic, corrosive or 
50 fpm unloaded and 25 to 30 contaminable; edible or non-edible or hard-to-handle bulk 
fom under load. Unloaded materials — it will pay you to see how Permaglas Units can ; 
aah travel speed is 6 to 6% mph; mechanize the storage of these materials. For more details modernize your bulk materials handling with A. 0. Smith Permaglas Mechanized 
in a loaded 51%% to 6 h. Th : on these unique structures and the operation of mechani- Storage Units. In the totally enclosed Permaglas Mechanized Storage Unit System shown 
ton 0 mpn. ere cal sweep-arm bottom unloader, mail coupon below. above, incoming bulk materials are conveyed directly into the Permaglas Unit. Sweep-arm 
7 ia four speeds forward and bottom unloaders discharge material into the pneumatic conveying system which delivers it to 
our reverse. to the processor's line. 
New design feature in heav- Further, these unique steel structures — glass-protected inside and out* — are completely 
bat tno aa ( 1 b - sanitary, provide contamination-free storage and require a minimum of maintenance! 
ak plied to aad line) etl gS *HYDRASTEEL — Process covered by U.S. Patent No. 2,754,222 
, ifvi Th h hd ... a bette o=— =—= Gee coe cee cee eee ee ee ee ee ee ee ees ee ee ee ee ee ee ee 
a modifying battery compart- a Se er A. O. Smith Corporation, Dept. FP-49, Kankakee, III. 
oe ment to accommodate any Please send me, without obligation, information on how Permaglas Mechanized 
ind size battery. Storage Units can be the HEART of my materials handling system. 
(New 5000-Ib it del e le | am particularly interested in the movement and storage of: 
est \ -lb capacity mode = 
ble in K51W line is manufac- ia RA e eat ee ee a tn 
Ts, tured by Yale Materials Han- HARVESTORE PRODUCTS Nome —_______ Title 
ay dling Div. The Yale & Towne Kankakee, Illinois, Company 
on Mfg. Co., 11000 Roosevelt A. 0. Smith INTERNATIONAL S.A., Milwaukee 1, Wis., U.S.A. é juin 
Blvd., Philadelphia 15, Pa.) City Zone. State 











For more information circle 
6595 on Reader Service Slip. 
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@¢ GARDNER 
=+ DENVER 


Pure, oil-free air that won’t taint food, beverages or chemicals . . . won’t | 
clog sensitive control instruments . . . won’t foul air-sprayed finishes. 
That’s only one of the benefits when you install the CRX carbon piston | 
air compressor. Carbon parts need no oil or water lubrication in the honed | 
cylinder. Discharged air is pure and clean. Sizes from 100 to 1410 c.f.m. | 
displacement. Write for Bulletin CRC-10. Ask about the smaller CACB 
oil-free compressor. Gardner-Denver Company, Quincy, IIlinois. 


No oil taint 


.»:CRX carbon piston compressor 

















EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW | 
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Handbook matches 
conveyor to loads 


New roller gravity hand- 
book (50 pages) contains 
charts as aid in matching con- 
veyor to various loads. 


(Profusely illustrated, “Rol- 
ler-Gravity Conveyors” is be- 
ing distributed by Lamson 
Corporation, Syracuse 1, New 
York.) 

For your copy simply circle 
6598 on Reader Service Slip. 


Double the belt life — 
use both surfaces 


Rubber-fabric conveyor 
belt is designed with an en- 
velope ply of heavy nylon 
fabric at core, plus two or 
three plies of cotton-nylon. 

Belt is turned over for fur- 
ther use after first carrying 


is product of H. K. Porte 
Co., Quaker Rubber Diy. 
Tacony & Comly Sts., Phils, 
delphia 24, Pa.) 

For more information cirele 
6599 on Reader Service Slip, 


Automatic warehouse 
doubles use of space 


Get more warehouse use 
out of existing facilities and 
minimize manpower is theme 
of 4-page brochure. Bulletin 
shows how automatic system 
provides maximum cube and 
service with minimum main- 
tenance. 


(“Fully-Automatic Ware- 
housing” is available from 
Automatic Warehousing 
Branch, Pesco Products Di- 
vision, Borg-Warner Corpo- 
ration, 24700 N. Miles Road, 
Bedford, Ohio.) 





side is worn out. For your copy simply circle 


(Shockmaster conveyor belt 6600 on Reader Service Slip, 








from curling 
feathers... 


TO GRINDING SPONGE IRON 


If your grinding problem is ‘‘different,’’ here's how to solve it fast. Send 
us a sample of your material for testing. Our laboratory facilities include 
commercial size single and double disc attrition mills, hammer mills, 
single and double roll crushers, and swing hammer breakers. Why not 
take advantage of our many years of experience in size reduction and 
separation? Also mixing, blending, fiberizing, granulating and texturiz- 
ing problems solved. : 











“Headquarters for Progress” 


THE BAUER BROS. CO. 
1728 SHERIDAN AVENUE, SPRINGFIELD, OHIO 
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Two-flap case opener 
is fast; compact 


Thirty-five two-flap beer 
cases per min can be opened 
with automatic machine which 
requires a 15 sq ft floor area. 
Unit can be incorporated into 
existing production lines of 
brewery, and is adjustable for 
all size cases. 

When a case enters the ma- 
chine it is automatically syn- 


material handling 


Rockefeller Plaza, New York 
20, New York.) 

For more information circle 
6602 on Reader Service Slip. 


Why pneumatic trucks 
deliver bulk best 


“Going bulk” via pneumatic 
bulk trucks saves time and 
labor, cuts costs and minimizes 


Ase chronized with the opening waste and contamination — 
ind mechanism, and as the case explains special bulletin. 

me moves into position it is raised In addition to illustrating 
tin slightly above a positive various truck models, there is 


latching device. 

It then is lowered and a 
metal “plow” raises the two 
flaps from one end. Meantime 
a metal hook opens other end, 
and opened case is moved 
along to discharge. 

Moving parts are easily ac- 
cessible and maintenance is 
simplified through use of 
standard components. 


(The development is by Radio 


a diagrammatic presentation 
of exclusive “on-board” air 
system (see above), plus in- 
formation on chassis lengths, 
types of products handled and 
savings achieved through bulk 
delivery. 


(Bul 205 on Pneumatic Bulk 
Trucks, 4 pp, is available from 
Sprout, Waldron & Co., Inc., 
130 Logan St., Muncy, Pa.) 
For your copy simply circle 


p. Corporation of America, 30 6603 on Reader Service Slip. 
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One-man way 


to move sausage faster 


Built to last, this long-wearing, flexible steel belting resists 
impacts at the loading hopper and on the shipping dock. It 
remains free from distortion and flexible under extreme tem- 
perature changes. Besides, it maintains a perfectly flat surface 
for containers empty or filled. 

The open mesh feature, which assures a positive drive on 
the sprocket, permits the circulation of air and liquids around 
products in process. Also, facilitates sterilizing with steam gun 
while in motion. 

The endless belt for endless service in canning, freezing, 
pickling and dehydrating. 

Made of galvanized steel of the best quality, La Porte belting 
is available in %” x 1”, or 1” x 1” in any length and practically 


any width. 
Ask your Mill Supplier or write 


LA PORTE Pa for illustrated literature, prices. 
WA MAT AND MFG. CO. | 


7 BOX 124 Dopt.A 


Easy does it. One man easily guides this 750-lb.-capacity slide bottom 
sausage dump bucket, with a 14-ton Gardner-Denver air hoist doing the 
work. This is but one of a complete line of Gardner-Denver air hoists 
(from 150-lb. to 2-ton capacity). All of them give you the lift you need 
when you need it—safely, swiftly, economically. All have a sealed-in, air- | 
powered motor that dirt, dust, heat and moisture will not affect. Write for 
Bulletin 86-1. 





EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 





Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 


La Porte, Indiana 
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the cost-saving trend today 


puts BETTER CONTROL 


On industry’s scales, materials become 
money. Weight records directly affect 
costs, quality, inventories and customer 
billing. That’s why it is so vitally im- 
portant to put Toledos at all weighing 
points . . . where control counts most! 


Major advantages that are yours with 
Toledos are being proven daily in plants 
of every size. Toledos provide more 
complete cost data... greater selection 
of models . . . savings in time and ma- 
terials . . . welcome new simplification 
of records and record keeping. You can 
even carry Toledo accuracy directly into 
your accounting and inventory records, 
through weights printed at the scale, or 
transmitted on “electronic wings’’ for 
remote recording. 


There are specialized Toledo units, too, 
for classifying, testing, counting, auto- 
matic batching and bulk weight control. 
So, whatever your weighing need, you 
need Toledos. To help you evaluate 
weighing efficiency in your plant, send 
for the Toledo weighing analysis kit. No 
obligation. TOLEDO SCALE, Division 
of Toledo Scale Corporation, Toledo 
12, Ohio. 





SERVICE 


Factory-Trained 
240 Cities - 










NEW TOLEDO 
PRINTWEIGH ‘400” 


...complete printed weight re- 
cords at your fingertips! 


@Prints where you wish on full 
8%” x 11” forms, or on tickets; 
also on strips. 

ePrints full figures, even when 
unit weights are used. 

@6 to 12 bank selective numbering, 
or up to 10 weight symbol keys 
available for weight identifica- 
tion. Consecutive numbering. 
@Date and time may be printed 
automatically. 

e@Transmits weight data for re- 
cording by remotely located 
office machines, if desired. 


Ask for Bulletin 2017 


TOLEDO 


Greatest Name in Weighing 
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PACKAGING 


Machine-added notch in the seal area, just below tip of tetra- 
hedron-shaped package (circled, left) makes for quick, spill-proof 


opening 





Creamer-size Tetra Pak 
fills out successful line 


Bantam unit forms, fills, seals 
and cuts off from single roll of 


paper a continuous chain of 
Yy-0z cream packages at 90 











per min 


NORB LEINEN 
Associate Editor 


New Tetra Pak unit which 
turns out cream packages in 
- or %-oz size for restaurant 
and institutional use completes 
an equipment line which al- 
ready includes machines for 
filling 3% oz, 4 to 6 oz, % pt 
and full pt Tetra Pak con- 
tainers, respectively. 

Model 25 turns out filled 
cream packages at rate of 90 
per min (5400 per hr), auto- 
matically jumble packing con- 
tainers in box or bag. 


Success secret 


Since US introduction in 
1956, Tetra Pak’s speed and 
economy have attracted dair- 
ies, and, more recently, juice 
processors and ice cream man- 
ufacturers. 

As example of economic 
advantages, %-pt machine 
turns out 4500 units per hr at 
cost of .0073 per unit — based 
on over-all output of 500,000 
units per mo. Machine re- 
quires attention of only one 
operator. 

Reported in-use savings on 
this unit range from 1/3c to 
Yc per % pt — or $3.00 to 
over $5.00 per thousand. 





Model 25 "creamer" unit, complete 
with spare parts, weighs less than 
ton, occupies only 36 sq ft of space 


Actual cost per thousand 
units in use of a %4-pt Tetra 
Pak machine, based on month- 
ly production of 500,000 units, 
and including all costs for a 
complete package other than 
product costs, is as follows: 


Paper cost $5.40 
Production rental .80 
Machine rental 43 
Direct labor 57 
Storage 0! 
Maintenance “ £5 
Cost per 1000 units 7.26 
Cost per unit .0073 


Other advantages are less 
material waste, fewer leakers, 
no foaming problems, no need 
for refrigeration equipment on 
unit, proven constant speed, 
low power costs, space savings 
for packaging materials and 
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fnished product. 

Space saving alone is a de- 
cided plus. Sufficient Tetra 
Pak paper for packaging 60,- 
000 one-half pints can be 
stored in an area no larger 
than a telephone booth. 

The machines’ themselves 
require minimum space. In 
one foreign installation, only 
6350 sq ft are needed for 12 
machines with total capacity 
of 432,000 cartons per 8-hr 


day. 
Lease arrangement 


Tetra Pak equipment can be 
acquired only through a lease 
arrangement. This has proved 
an attraction for smaller dairy 
operators, permitting them to 
begin operations without large 
capital outlay. 
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Tetra Pak principle in operation. Sys- 

tem encloses a given volume with 

less packaging material than any 
other container on market 


Typical example is %-pt 
size machine (Model 300B), 
Which requires base down 
payment of $2000, another 
$2000 upon installation and 


(Continued on next page) 
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CHOPPED . 
Es AU GRAT IR eCCCOL; 


FROZEN FOODS are attractively packaged in envelopes of ‘‘Scotchpak’’. Deli- 
cate seasoning is preserved during preparation—since food can be boiled in bag. 


PICKLES, SAUERKRAUT and other 
foods packaged in a brine or broth are 
pasteurized, packaged, and displayed incgom- 
pact, lightweight envelopes of ‘‘Scotchpak’”’. 


VACUUM-PACKED foods stay vacuum- 
packed in ‘‘Scotchpak’’! Film has low per- 


meability to air, other gasses and water 


vapor. Cuts packaging and shipping costs. 


CCOTCHPAK 


BRAND 


SCOTCHPAK 


BRAND 


SCOTCHPAK 


BRAND 


SCOTCHPAK 


BRAND 


SCOTCHPAK 


BRAND 


SCOTCHPAK 


BRAND 


“SCOTCHPAK”’ TAKES OVER SCOTCHPAK 


and streamlines a multitude of packaging jobs! 


Looking for a film that’s tough, 
clear as glass—one you can freeze 
or boil? And would you like that 
same film to be heat-sealable with a 
seal that’s as tough as the film itself? 
Then your answer is “‘Scotchpak.”’ 

Here is a film that combines the 
best features of many films. It can 
be heat-sealed in less than 2 seconds 
—a temperature of 300° to 400° F. 
and 20-60 psi is all that’s required. 

‘‘Scotchpak”’ Film resists freez- 
ing cold (down to -70°F.) and boil- 
ing heat (up to 240°F.). It resists 
acids, oils, alkalies and organic 
solvents. It is light (saves shipping 


Miienesora (ffinine ann JJANUFACTURING COMPANY / 
-+. WHERE RESEARCH IS THE KEY TO TOMORROW 


costs!) and compact (saves space 
in shipping and on the shelf, too!) 
“Scotchpak”’ is now available in 
roll-stock widths up to 50 inches— 
from 2 mils to 4.5 mils thick, ready 
for printing—if you desire. It can 
be easily handled on conventional 
bag-making and filling equipment. 
Our Customer Service organiza- 
tion is ready to work with you to 
show you how ‘“Scotchpak’”’ can 
solve your film fabrication and 
packaging problems. For complete 
information, write Film Products 
Group, Dept. RD-49, 3M Com- 
pany, St. Paul 6, Minnesota. 
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CCOTCHPAK 


BRAND 


HEAT-SEALABLE POLYESTER FILM 


SCOTCHPAK 


BRAND 
@eeeeeoeaeooeaeoeoeeeoeeoeeee eee @ 
° See us in Chicago at the 28th e 
: National Packaging Exposition! « 
* 3M booth Nos. 625, 633, 635, 639, 643 = 


° See you there April 13-17 * 
* 


ernnes 'SCOTCHPAK’! IS A REGISTERED TRADEMARK FOR THE HEAT-SEALABLE POLYESTER FILM OF 3M CO., ST. PAUL 6, MINN. EXPORT: 99 PARK AVE., NEW YORK 16. CANADA: LONDON, ONTARIO 
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(Continued from preceding page) 
monthly base rental of $385 
per mo for 40 mo after instal- 
lation. Quarterly rental of 
$250 per quarter then goes 
into effect. 

In addition to above “ma- 
chine base rental,” is the 
monthly “production rental,” 
based on production per ma- 
chine per month. Costs are per 
thousand units produced, and 
apply as long as machine is 
used, 

Model 300B (1% pt) produc- 
tion rental scale ranges from 
$1.10 per thousand for below 
100,000 per mo, to .80 per 
thousand for over 500,000 
units per mo. 





Tetrahedral shape packs perfectly 
into lightweight six-sided cases, 
which stack so that there is complete 
use of space on trucks, in refriger- 
ators and cold storage units. Ma- 
chines for |/2 pt and larger can have 
automatic packaging attachment 


New Tetra Pak Model 25 
(“creamer” unit) is leased on 
basis of $2000 down, $2000 on 
installation, $310 per mo for 
40 mo, then $250 per quarter. 

Production scale rental on 
this unit is 55 per thousand 
for below 100,000 units per 
mo, to .40 per thousand for 
over 500,000 units per mo. 


Special paper 


Although ingenious design 
principle of Tetra Pak results 
in minimum quantity of pack- 
aging material needed per 
carton, the paper itself is of 
highest quality. 

Basic raw material is 
bleached white container 
board, which is both low in 
price and resistant to mechan- 
ical pressures. Inner surface 
is coated with polyethylene. 
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os” in Union Boxes 





in corrugated boxes? 


The small “‘waves,” or flutes, in the 
center section of corrugated board § 
are a vital box construction feature. © ~ 
Like bridge trusses, they absorb and 
distribute shock — provide extra 
rigidity for the walls of your shipping 
container. 


All flutes, as the illustrations show, 
are not alike. No one is ‘‘best.’’ Each 
does a specific job. Selecting the type 
you should be using calls for a de- 
tailed analysis of your product. This 
isone small part of Union’s complete 
package engineering service. These 
fundamentals, however, are excellent 
guideposts : 


The corrugator forms the flutes 


An“A’’ for cushioning 

“A” flutes were the first type used in 
corrugated box manufacture. They 
have the highest arches—about 3/16 
inch. “A” flutes are generally used 
for fragile articles because their added height offers extra 
cushioning and better stacking strength. 


WA Ws @ 
ies Sew 


“A” flutes 


“B” flutes-smallest and stiffest 
“B” flutes are lower, stiffer than “A,” ™=™ 

have 42 per cent more flutes per foot. vavay, av av a: 
Because of reduced thickness, ‘‘B”’ 
flute board makes a neater package, 





“B” flutes 





takes up less warehouse and car space. Excellent for 
heavy items like canned goods which support their own 
weight, thus require less shock resistance. 


“*C’’—the in-between flute 
Half-way and happy medium between —. 


“A” and “B” are “C” flutes, prob- oe . 

ably the most commonly used today. QWa@Wray ‘€ 
They combine the best features of Ree 
the other two and are often an excel- 
lent compromise. 


“C" flutes 


Combinations may be needed 
Flutes may also be combined, one on 
top of the other, to form a double wall 
container. The combinations most *, 
generally used are “A’’-“B” and 
“C”-“B.”” The double walls provide 
greater protection and cushioning, and setae 
are ideal for heavy duty containers. 
Union Box engineers are always ready to help you deter- 
mine the proper flute, or combination. You'll find, too, 
that the flutes in Union Boxes are consistently well 
formed—each of uniform height—each taking its full 
share of the load. 


This sturdy construction is one of your best assurances 
of dependable performance of your corrugated shipping 
container. 


Write for Union’s free, informative booklet ‘Manufacturing Sheets for Corrugated Boxes.’’ 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N.Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 
Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 


. Southern Division—P.O. Box 570, Savannah, Ga.; 


P.O. Box 454, Lakeland, Fla. 


Western Division—4545 W. Palmer, Chicago, Ill. 
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packaging 


Outer surface is first printed 
in one or two colors, then 
coated with wax. 

Sanitation is insured by the 
process itself. The polyethyl- 
ene which encases the product 
is applied in excess of 400 F 
to the paper, which then is 
wound immediately into air- 
tight rolls and encased in a 
protective overwrap paper. 

Paper specification may be 
varied according to the prop- 
erties and degree of protection 
required by the commodity to 
be packed. Certain products 
(juices) need a paper that is 
combined with aluminum foil. 





(Tetra Pak equipment is avail- 
able for lease in the United 
States from Tetra Pak Com- 
pany, Inc., 153 Washington St., 
Newark 2, NJ., or Ferry 
Bldg., San Francisco 11, Calif.) 

For more information circle 
6609 on Reader Service Slip. 


(A US licensee for Tetra Pak 
paper is Crown Zellerbach 
Corporation, P.O. Box 3475, 
Rincon Annex, San Francisco, 
California.) 

For more information circle 
6610 on Reader Service Slip. 


(Another US licensee for 
Tetra Pak paper is The Do- 
beckmun Company, a Division 
of The Dow Chemical Com- 
pany, P.O. Box 6417, Cleve- 
land 1, Ohio.) 

For more information circle 
6611 on Reader Service Slip. 


"This is crazy, having to say 

‘when’ . . . WHEN! CON- 

FOUND IT! ... every time a 
bottle is being filled.” 
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How do they build 


NEWS ABOUT SCALES 


unvarying accuracy into 
this remarkable new kind 
of weighing instrument? 


For 7,000 years men have employed 
the multi-part pivot balance to com- 
pare weights. As the parts of their 
pivot joints wore, the problem of re- 
taining accuracy became more and 
more acute. Then in 1956 the United 
States issued a patent for a “Thayer 
Flexure Plate’ Leverage System. A 
‘team of engineers and businessmen, 
aware of industrys great cumulative 
loss of materials in weighing opera- 
tions, had devised a revolutionary 
new scale. Knife-edge pivots that pro- 
gressively wear and change were re- 
placed by Thayer Flexure Plates that 
move only .001”, yet accurately re- 
flect the minutest changes in weight. 
This firmly joined lever withstands 





THAYER SCALE CORP. © 
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shocks and vibrations indefinitely. 
Dirt and dust are no longer a problem. 
Thayer guaran- 
tees this lever- 
age system 
accurate for the 
life of the scale. 





How Can It Save You Money 

Year After Year? 

Working in conjunction with straight 
electrical controls, it forms the most 
reliable, low maintenance system ever 
devised to control processing or mate- 
rials handling by weight. Literature on 
its application to filling, batching and 
checkweighing operations is available 
on request. 


THAYER SCALE 


AUTOWEIGHTION SYSTEMS FOR FILLING, 
BATCHING AND CHECKWEIGHING 


7 THAYER PARK, PEMBROKE, MASS. 








Straight-line filler 
slashes packaging costs 


Accurate, easily adjustable. Teamed with 
carton set-up machine, saves $10/hr on frozen 


vegetables 


J. R. THOMPSON, plant superintendent, 
and TIM STEWART, asst. supt., Spieg! Farms, Inc. 


as reported by KARL ROBE 


Problem: Formerly, Spiegl 
Farms, Inc., food freezers of 
Salinas, Calif., used manual 
filling for cauliflower, Brus- 
sels sprouts and broccoli. 

The manual operation re- 
quired four women to hand 























Cartons travel under telescoping filler pockets in straight line, avoiding 
transfer problems which cause jam-ups and stoppages 



















fill, eight to checkweigh filled 
cartons, plus operator for la- 
beling machine and one man 
to stack trays for freezing. A 
changeover to mechanical fill- 
ing was desired. 

Solution: Spiegl teamed a 
newly available automatic 
filling machine with their au- 
tomatic carton set-up and 
closing machine line, a sys- 
tem which has already had 
considerable success in the 
frozen food field. 

The filler has a_straight- 
line design for continuous, 
accurate filling. New features 
































q Product is firmly pressed into carton 
before entering automatic closing 
machine 
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include telescoping pockets 
which are vertically adjust- 
able. 

Thus, it is an easy matter 
to adjust fill to within one or 
two sprouts, for instance, 
when filling the 2% lb insti- 
tutional size carton. Turning 
one hand wheel adjusts all 
pockets at once to receive the 
same volume of fill. 

A further refinement for 
controlling volume of fill is a 
rotating brush which sweeps 
off excess product from pocket 
just before discharge to the 
carton. Height of brush can 
be adjusted to achieve desired 
filling action. 

Individual cut-off plates for 
each pocket reduce the prod- 
uct damage which can hap- 
pen when dead plates are 
used. Machines have no-car- 
ton-no-fill mechanism. 

In the straight-line opera- 
tion, the cartons travel on a 
single in-line lug-type con- 
veyor—making it unnecessary 
for carton to travel around 
the entire perimeter of the 
machine. This smooths the 
transfer problem, allows high 
speed operation with mini- 
mum carton jamming, tipping 
and similar troubles. 

Two of the new straight- 
line fillers are used at Spiegl 
—a 16-pocket for retail packs, 
and an 8-pocket for institu- 
tional cartons. Capacities are 
up to 240 cpm and 110 cpm 
respectively. 

Carton machines: An auto- 
matic carton set-up machine, 
a “press pack” machine for 
firmly pressing the vegetables 
in place after filling and a 
closing machine comprise the 
automatic carton line. 

Carton closures “click” in- 
to place, requiring no glue 
or heat-sealing. Less paper- 
board is used per carton, al- 
lowing a saving of up to $8.75 
per 1000 cartons (214-lb size) 
over manually set-up type. 

All the carton machines are 
on casters, can be quickly 
transferred from one line to 
another. 

Interchangeability: With 
change parts, both filler and 
carton machines could be 
quickly changed to run ei- 
ther retail packs or institu- 


(Continued on next page) 
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FAST, AUTOMATIC OPENING and closing speeds 
all cold storage room traffic 


SAVES REFRIGERATION. Electroglide eliminates costly loss of refrig- 
eration with fast opening and closing. 


a Sey 
es J ‘etd 


CONVENIENT, SIMPLE OPERATION saves time and effort for per- 
sonnel, increases plant efficiency. 


Jamison ELECTROGLIDE* features 
save time and labor... 
speed warehouse operations 


e Jamison’s new Electroglide Door is now in operation 
in a wide variety of installations throughout the country 
and is proving in actual service that it will deliver extra 
savings and economy: 


Low Maintenance 
Level ride—no gasket drag « No shock closure « 
Reduction gear enclosed, sealed in oil « Frostop 
prevents icing, saves gaskets 


Safe Operation 
Full height safety door edge, sensitive full travel of 
door « Rear emergency release « Emergency controls 
for manual operation 


Greater Economy 
Minimum loss of refrigeration e Camlok compression 
seal for positive gasket contact « Faster operation, 
increased volume 


See for yourself how Electroglide can increase the 
efficiency of your own operations. Write today for 
interesting booklet to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


*Jamison trademark 


AMISON 
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New midget imprinter for wrapping machines* 


* Fully automatic 

* Occupies less 
than 1 cu. ft. 

* Instant drying 
action prevents 
smudging 


Series 700 


ROLAPRINTER® 


attachment 


Compact, lightweight, and easy to 
install yourself, this precision-made 
unit imprints codes, prices, contents 
descriptions, block-outs, promotion 
specials, etc. on cellophane, polyethy- 
lene, glassine, foil, paper, waxed 
paper, etc. Makes accurately regis- 
tered, consistently uniform impres- 
sions up to 4”x6”. Foolproof—requires 
no adjusting or skill to operate. No 
change parts needed for different 
cut-offs. Hundreds already in suc- 
cessful use. 


* Battle Creek, Campbell, 
Hayssen, Lynch, Oliver, 
Package Machinery, 
Pak-Rapid, Roto-Wrap, 
Simplex, Wrap-Ade, 
Wrap-King and others. 
For Stokeswrap, Mer- 
cury Vertipak, Trans- 
Wrap, AMF and Na- 
tional wrappers ask 
about our “WRAP-A- 
PRINTA"” attachment. 


Write today for 
Bulletin “RIN-7” 


GOTTSCHO Pert. v 


HILLSIDE 5.N.J. 
Booth 550 Natl. Pka. Exp. 


- Toronto & Montrea! 


TPB 
OU OCU eee ae 
IMPRINTING machine 


In Canada: Richardson Agencies, Ltd. 
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FISCHBEIN Addomatic BAG CLOSER 


Large Plant Production...Small Plant Price! 


@ Bag activates and completes 
sewing operation automatically. 





407 South Dearborn Street 


ELECTRONICS-TIME 


LE LEED 


[RONIG, LIQUID EGYEL 
NDUSTRIAL (ERS 
ge TIME SWITCHES 
“@ MAGNETIC SWITC 
@ ELECTRONIC SWITCHE 


For Complete Information and Prices on Equipment Needed 
Write For Any Bulletin Listed Below. 


LT—Time Switches FL—Liquid Level ITC—Ice Thickness 

PC—Program Clocks FM—Milk Level BH—Boiler Level 

CR—Cycle Repeaters FN—Nonconductive Liquid MV—Motorized Sanitary Valves 

R—Time Delay Relay RMC—Automatic Reset IT—Interval Timers 
LAS—Auto-Lawn Sprinklers LEE—Photo-electronic Relays-Counters, etc. 


LUMENITE ELECTRONIC CO. 


ENGINEERS © DESIGNERS @© MANUFACTURERS 
Chicago 5, Illinois 


6615 on Reader Service Slip 


@ Simple mechanical operation ... 
- Simple installation. 


@ Sews at rate of 30 feet per minute. 


An automatic closing ‘unit. The bags them- 
selves start the sewing operation when they 
reach the sewing head. After sewing is com- 
pleted, thread is cut automatically and sew- 
ing action stops as conveyor belt continues 
to move bag. 


Write for details and 
complete catalog-file 
of Fischbein Bag Closing 
Equipment. 


eee eae @eeeoeeaen ea @& @@ 
DAVE FISCHBEIN CO., overr.2a 
2720 30th Ave. South, Minneapolis 6, Minn. 
Name. 
Firm Name 


Address 
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(Continued from preceding page) 
tional sizes. Filler is changed 
by removing filler top and re. 
placing it with the other size, 

All machines have variable 
speed drive motors. 

Results: Now, one woman 
supervises filler operation and 
keeps carton set-up machine 
supplied with carton blanks 
vs six to handle same ¢a- 
pacity before. Fewer check- 
weighers are needed, since 
accuracy of fill is more close- 
ly controlled. 

New operation represents a 
saving of around $10 per hour, 

Production tips: An inno- 
vation added to the line at 
Spiegl: A blower directs a 
stream of air upward through 
the sprouts as they enter the 
filler hopper. Loose leaves are 
blown off through a duct run- 
ning over the filler (see pho- 
to on page 60). 


(FMC straight-line carton fill- 
er is product of Food Machin- 
ery & Chemical Corp., Can- 
ning Machinery Division— 
Western: P. O. Box 1120, 
San Jose 8, Calif.; Eastern: 
103 E. Maple St., Hoopeston, 
Illinois.) 

For more information circle 
6617 on Reader Service Slip, 


(Automatic carton set-up and 
closing line is product of 
Kliklok Corp., 730 Broadway, 
Redwood City, Calif.) 

For more information circle 
6618 on Reader Service Slip. 


Introduce poly-coated 
corrugated containers 


Moisture-resistant, 
proof 


grease- 


Uses: Fresh meats, butter, 
confectionery items, baked 
foods and other greasy food- 
stuffs are immediately fore- 
seen applications. 

Features: Polyethylene 
coating reduces escape 
product moisture (with meats, 
approximately one lb o 
weight loss through vapor 
transmission per 50 Ib car- 
ton), at same time guards 
against liquids seeping into 
container. Grease resistance 
allows use for packaging but- 
ter, etc. 

Unlike wax coatings, poly- 
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packaging 


ethylene stands up under high 
humidity and temperature — 
won't wilt, melt or flake off. 

Description: Corrugated 
shippers are produced by 
unique process whereby U.S. 
Industrial Chemicals Compa- 
nys “Petrothene 205” resin 
first is applied to kraft board; 
coated board later is run on a 
corrugator. 

For most applications — 
where coating is desired on 
inside of eventual container 
— the poly-coated kraft is ap- 
plied to the single-face side. 

Although more difficult to 
accomplish, the polyethylene 
coated board also can be ap- 
plied on the opposite “double 
backer” side of the combined 
board. 


(Shipping containers of poly- 
ethylene-coated corrugated 
board are development of and 
now in commercial production 
by Mead Containers, Inc., 
subsidiary of The Mead Cor- 
poration, 3325 Madison Rd., 
Cincinnati, Ohio.) 

For more information circle 
6619 on Reader Service Slip. 


Pressurized food 
processing discussed 


With the trend to more and 
more pressure-dispensed 
foods, solving packaging and 
processing problems involving 
the use of compressed gases 
grows increasingly important. 

Brochure (6 pp) on “New 
Opportunities for more Profit- 
able Packaging” is designed to 
acquaint reader with labora- 
tory, pilot plant and process- 
ing development help that is 
available. 

Included in the literature is 
a picture trip through the 
customer service packaging 
laboratory plus applications 
for compressed gases in such 
processes as blanketing, purg- 
ing, quick freezing, chilling, 


hydrogenation and carbona- 
tion, 


(Form No. 4815 is available 
from Air Reduction, Custom- 
er Service Packaging Labora- 
tory, 1400 East Washington 
Ave., Madison 10, Wis.) 

For your copy simply circle 
6620 on Reader Service Slip. 


(More on next page) 















NOT JUST ANOTHER PACKAGE...THIS IS 


OTEM 





TOTEM-PAK!... another Sealright big merchandising first! 

It's 2 packages in one...doubles your merchandising 

opportunities... gives you NEW, consumer-exciting product ideas 

in mixes, combination products, foods, desserts, baked goods 

or whatever you make...and you can freeze it or heat it 

in TOTEM-PAK because Sealright specially plastic-coated TOTEM-PAK 
to Flavor-Guard, and protect your product all the way... from making 
to eating...What a natural!... Naturally, you'll want to be FIRST with TOTEM-PAK. 
Write for exciting samples and literature. 


a 


SEALRIGHT CO., INC., FULTON, NEW YORK FP-4-59 


Send me samples of TOTEM-PAK, the 2 in 1 combination package 
and literature. 


LOOK!...the cover’s a “Tite-Seal’’— 
it’s ever tight and sanitary...and for 
extra good looks, is available in 
“Show-off” see-through design. = =| baa-np--e 















MY NAME Renae 7 SViTtGL 2 = So cee 
1 wv “ 
THE 2 PINT “TOPPER COMPANY Wane 
is a Sealright plastic-coated Nestyle 
container which snugly fits onto the lower, SOR 
12-ounce, round cylindrical container... CUT cc a ee ae 


plastic-coated, too, of course! 


Sealright 


INVENTORS OF PLASTIC-COATED, TOTEM-PAK AND OTHER PLASTIC-COATED FLAVOR-GUARDED CONTAINERS. 





SEALRIGHT-OSWEGO FALLS CORP. - FULTON, N. Y., KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA * CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 
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MODERNIZING? 


Check poem 
ZERI( ke ‘efei s tic 


BEEEEESEEEEEEER, 


FOR ALL YOUR NEEDS 


CONDENSERS 

PIPE COILS 

SHELL-ICE MAKERS 

VALVES & FITTINGS 

ICE RESERVE UNITS 

AIR HANDLING UNITS 

SHELL & TUBE COOLERS 

“‘ECLIPSE’’ COMPRESSORS 

HEAVY-DUTY COMPRESSORS 

QUICK-FREEZING SYSTEMS 

“INSTANT” WATER COOLERS 

MULTI-STAGE COMPRESSOR SYSTEMS 

LOW PRESSURE REFRIGERATION UNITS 

AUTOMATIC CONTROLS & DEFROSTING SYSTEMS 

COMPLETELY ENGINEERED SYSTEMS, 
DELIVERED AND INSTALLED 


It is a proven fact that today's 
semi- and full-automatic equip- 
ment soon saves enough to pay 
for itself. 


Whatever the refrigeration re- 


quirements of your plant—quick 


Frick Evaporative Condensers Save Up To 95% Of The freezing, ice making, cold storage, 


Water 


Used. 


humidity control, low tempera- 
tures, condensing, air condition- 
ing, or any process cooling... 
Frick engineers will help you mod- 
ernize your present system or de- 
sign one to meet your needs. 


Frick refrigeration equipment is 


Frick Heavy-Duty Four Cylinder Compressors Can Be 
Adapted to Handle Any Type of Refrigerant. world renowned for a long trouble- 


free life of dependable operation. 
Many Frick compressors have been 
in operation for over 40 years. 


CALL your nearest Frick Branch of 
Distributor today. Or write direct 


Frick Shell-lce—Clear Solid Pieces of Curved 
Ice. Made Automatically, Without Snow or 


Waste. 


64 
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From Europe — new leak-proof, 
sift-proof carton 


May end use of 
multiple wraps 


j/ Overwraps — out 
{# Inner wraps — out 
{#7 Inner bags — out 


{j7 Liners — out 


Completely new packaging 
system which produces car- 
tons that reportedly are leak- 
proof and sift-proof — on a 
simple, compact machine — 
may find wide application for 
inexpensive and efficient 
packaging of frozen and dry 
foods. It could conceivably re- 
place cans for many uses. 


Sealing "membrane" at ends of 

cartons can be opaque (fore- 

ground) or transparent for "see 
through" 


Comprehensive market re- 
search investigation is being 
conducted by an independent 
research company to deter- 
mine just how far uses ex- 
tend. This firm reports a num- 
ber of cartons, holding water, 
were shipped from Sweden to 
Chicago. After five weeks in 
transit, there was no meas- 
urable water loss. 

Key to the development’s 
prospective success is unique 
method of closure. Carton 
ends first are sealed with 
strips or “membranes” of 
coated paper or transparent 
film. Strips then are covered 
with conventional cover flaps, 
which are heat-sealed. 

Carton material will be 
available in wide variety of 


foil and plastic laminates op 
kraft, thus replacing separate 
inner linings, and overwraps 
where used for printing pur- 
poses only. Thus, carton is es. 
pecially suited for frozen 
foods. 

Quality of frozen product is 
likely to be improved, because 
carton has no inner bag or 
lining and inner walls are 
completely smooth — making 
for quick freezing. 

Perhaps only major limita- 
tion might come with foods 
demanding fairly tight pack- 
age reclosure — breakfast ce- 
reals, baked foods, sugar in 
humid climates, etc. However, 
product sifting would present 
no problem. 

Carton currently is being 
used by number of Scandi- 
navian packers for frozen 
vegetables; Birds Eye is 
packing frozen strawberries in 
its European operation. 


(Solo-Wrap carton and ma- 
chine — developed in Sweden 
— will be manufactured and 
marketed in the US by Mead- 
Atlanta Paper Company, P.O, 
Box 4417, Atlanta 2, Ga.) 
For more information circle 
6623 on Reader Service Slip. 


Automatically make your own 


Leakproof food trays 


M No glue #® No locks 
H No cluttered look 


Uses: Leakproof “Pantray” 
for wet, powdered or frozen 
foods has immediate applica- 
tion for packaging ice cream, 
frozen waffles, frozen Mexi- 
can-style foods, frozen pota- 
toes, cookies, cake, cake 


Poly-coated, foil-lined tray at 

right withstands oven baking; 

poly-coated paperboard tray, 
left, is for fruit 
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packaging 


mixes, doughnuts and dried or 
candied fruits. 

Since package, when foil 
lined, can withstand oven 
temperatures to 450 F, it is 
especially suited to foods re- 
quiring heating or baking be- 
fore use. 

Features: Interior surfaces 
of pre-cut carton blanks are 
coated with polyethylene. 
Leakproof packages are 
formed, heat-sealed and de- 
livered (via moving belt) to 
the packaging line by an au- 
tomatic machine. 

Description: Packages may 
be in form of open trays or 
cartons with lids. 


¥ 
Carton with lid can be foil- 
lined for prepared frozen foods 
for cooking, or without foil for 
frozen vegetables 


Polyethylene or vinyl coat- 
ings provide grease-proof- 
ness; optional aluminum foil 
liner allows oven baking in 
trays. 

Perfectly straight, clean 
sidewalls, ideal for printing, 
contrast with tapered, nested 
trays now in general use. 

Machine for forming pack- 
ages adjusts to many sizes 
and styles. Smallest package 
sie is 3 x 3 x % in.; largest 
size is 12 x 12 x 4 in. Size 
change can be made in ten 
min at nominal cost. 


("Pantray” trays or boxes for 
wet, powdered or frozen foods, 
and automatic machine for 
ing and heat-sealing, are 
developments of John T. Rai- 
sin Corporation, 1575 Bay- 
shore Blvd. San Francisco 
244, California.) 
For more information circle 
6624 on Reader Service Slip. 
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For cheaper, more convenient 


quality control 


Imprinting & Counting Machine 
Made by the originator of the postage meter... 
offices in 121 cities in U.S. and Canada. 


Coded product labels are useful in 
quality control, but they present problems. 
You run short of the required sizes, colors, 
etc... when you need them most, or they 
become obsolete and have to be scrapped. Or 
you have to maintain excessive inventories. 
But with a Tickometer, you imprint labels 
and light cartons as you need them — with 
codes, colors, weights, sizes, dates, lot or 
formula numbers — at speeds from 400 to 
1,000 per minute. And cut your label and 
package inventories, avoid the waste of 
unusable pre-printed items, save time and 
printing bills. 


e In many companies, the Tickometer pays 
its way when used as little as five minutes in 
the afternoon, to code labels or wrappers for 
the next day’s production. Prints with exact 
register on most paper weights and finishes, 
light card stock, foils and plastics. Feeds and 
stacks automatically, is easy to set and use. 
e The Tickometer also counts, gives you a 
check on output, shipments, orders, time 
cards, job tickets. It’s so accurate that banks 
use it to count currency! Records partial 
amounts and totals, and can be set for a pre- 
determined count. With optional accessories, 
it will sign or endorse checks, do consecutive 
numbering. Can be rented or bought. And 
PB service is nationwide, from 302 points. 
e Call the nearest Pitney - Bowes office for a 
demonstration. Or send coupon for free illus- 
trated booklet and case studies. 


| PITNEY-BowEs, INc. 

5848 Walnut Street » 
Stamford, Conn. > 

I ee 

| Send free Tickometer booklet and case studies 

a 


Name - 


Address 
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no lubrication 
required with 


NYLITE 
Wear Strips 


first and only self-locking 


expansion-type wear strip. 


® no grease, no soap, no soiled 
containers, minimum cost of 
maintenance 


© works equally well with metal 
or nylon chain 


e longer life to conveyors and 
chains 

@ easily installed by unskilled 
labor 


e@ pays for itself in a few 
months 


If you think of your product 
and your pocketbook , 
Think of NYLITE by 


FENCO, wc. 


125 North Racine Ave., 
Chicago 7, Illinois. 


Write for descriptive booklet. 
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It’s Easy 
to 
Remove 
Viscous 
Materials 
from 
F Steel 
- Drums 


Palmer Automatic NO HOT SPOTS 
ELECTRIC DRUM WARMER 


Whether it’s by dipping, pouring or pumping, this 
portable electric oven makes removal of contents 
of metal drums fast, easy and convenient. Our 
warmers are complete units, insulated, thermostati- 
cally controlled, electrically grounded and perfectly 
safe for the operator. They come in models for all 
voltages, single or three phase, so as to keep your 
electrical load balanced and switch gear and wiring 
at lowest amperage. 


THERE IS NOTHING MORE TO BUY OR ATTACH 
—THE WARMER IS READY TO GO TO WORK! 


HAROLD L. Ebnor COMPANY 


28625 GRAND RIVER, FARMINGTON, MICH. PHONE GReenleaf 4-4350 





— 
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packaging 


Multi-unit 
‘overwrap” 


First high-speed, 
multi-packaging 
system for square, 
rectangular or flat 
containers eliminates 
individual overwraps 


Uses: New high-speed au- 
tomatic system “cluster-pack- 
ages” frozen foods, ice cream 
bars, chewing gum, candy 
bars, many other square, rec- 
tangular and flat food items 
that have heretofore required 
hand-packaging methods, plus 
expensive overwraps. 
























Cartons for frozen foods may be 

foil-laminated, and  moisture- 

proofed with inner polyethylene 
coating 


In year’s test at Dean Milk 
Company ice cream plant at 
Belvidere, IIll., system has 
proved “highly satisfactory” 
on 8-to-16-hr-per-day, five- 
day-per-week schedule. 

Features: Special carton is 
automatically wrapped at high 
speed around units (or unit) 
to be packaged, and locked 
without use of glue, staples or 
sealers. Both material and |Ja- 
bor costs therefore are mini- 
mized. 

Description: System consists 
of a compact (six sq ft) ma- 
chine and a carton which 
takes printing and _ thus 
avoids overwraps. 

Carton comes in a number 
of boards, coatings, laminates 











Hackney Stainless Steel 
Crevice-Free Food Containers 


¢ Meet local, federal maximum «+ Made to resist years of hard 


sanitary regulations service 


¢ Welded foot ring curl and top ° 30-, 55-gal. sizes—8 models; 2 
curl crevices types of covers available 


¢ Plain and soldered-crevice mod- 
els for less critical service 


Send for complete details. Write: 


Pressed Steel Tank Company 
Manvfacturer of Hackney Products 


1459 S. 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 


e Seamless type construction 





CONTAINERS AND PRESSURE VESSELS GASES, LIQUIDS AND 
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SAVE 60 to 70% of your short run label costs! 


ome OOOO 


REDD OOGO 


prints and die-cuts. 
your own pressure-sensitive labels, 


» automatically 







Now you can print your own labels — when you need them —as 
you need them... one at a time or 6600 per hour. Circles, squares 
or rectangles — each is printed and die-cut in perfect register. 
Low-cost plates can be made by any rubber stamp supplier. Com- 
pletely automatic. Accurate counter is pre-set and stops machine 
when run is completed. Easy to operate; anyone can learti in ten 
minutes. Label stock is available in white plus 4 colors, gold and 
silver foil — in widths up to 2% inches. Acetate film, acetate cloth, 
glass cloth, vinyl stock on special order. 

Attractive lease plan or direct purchase — 100% service guat- 
antee. Contact your nearest Brady Sales Office. Specification sheet 
535 gives full details. 


W.H. HOBoo CO. 737 W. Glendale Avenue, Milwaukee 9, Wis. 


Manufacturers of: Quolity Pressure-Sensitive Tape Products, Self-Bonding Nomeplates, 
Automatic Machines for Dispensing Labels, Nameplates, Masks and Tope. — Est. 1914. 8 
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packaging 


and linings — all of which 
may be printed by flexograph- 
ic, offset, gravure or letter- 
press. 

Continuous motion opera- 
tion turns out up to 150 multi- 
packs per min. Only manual , Te 
operation required of the sin- an ' 
gle operator is to pack for % CONCISE 
shipment at end of line. 


(Cluster-Wrap automatic, NON-TECHNICAL 


multi-unit packaging system 
for rectangular, square or 
flat containers is commercial 
development of Mead-Atlanta 
Paper Company, P. O. Box 
4417, Atlanta 2, Ga.) 

For more information circle 
6630 on Reader Service Slip. 


How specially engineered 
corrugated containers meet 
unique shipping problems 


A “break apart” container 
for Tabasco brand pepper 
sauce — that ships complete 
as a two-dozen-bottle box or 
breaks apart for dozen bottle 
shipments — is one of eight 
“capsule case histories” in 
new brochure. 

Each shipping problem in- 


luded i i : h : ; , 
slved with a somewhat df. | Waluable information for profit-minded 
ferent, but equally imagina- . 

BE fertion details ope | all : A packagers 


in approaching and_ solving 


shipping problems. Just out — Air Reduction’s helpful new brochure, “NEW 


J “ane : OPPORTUNITIES FOR MORE PROFITABLE PACK- 
ee, ie pe ; ’ S = * : AGING,” explains how AIR REDUCTION representatives 
diered by Seats a \F — both in the field and in the laboratory — work to solve 
Inc. 1224 W. Second St. Ot. ss packaging and processing problems involving the use of 
Sinwe tows.) a _ compressed gases. It shows how both present and prospec- 
For your el ites ‘ati ; AVAILABLE... tive users of “push-button” containers will benefit from 
PY py Air Reduction’s extensive experience in this exciting field. 


6631 on Reader Service Slip. “FACTS ON GASES USED FOR FOOD PROD- ee 
UCTS" covers in detail the aspects of process- The brochure also covers other applications for compressed 


ing, preserving and packaging food products gases such as blanketing, purging, quick freezing, chilling, 
and how the use of the proper compressed gas hydrogenation and carbonation. 


i d shelf life. 
Newest ‘‘zip-open’’ for Waerores Evans See ee ee If you package or process a product — send today for your 


poly packages 


Dacron rip-cord comes with 


film AIR REDUCTION COMPANY, INCORPORATED 
CUSTOMER SERVICE PACKAGING LABORATORY 


1400 East Washington Avenue, Madison 10, Wisconsin 


F . . . 
eature is especially suited A i KH a & D uU Cc T é oO fe Please send, without obligation, the material requested below: 


to polyethylene packages for 
2 (CD **'NEW OPPORTUNITIES FOR MORE PROFITABLE PACKAGING" 
cheese, meat, all kinds of dry COMPANY, INC. (] “FACTS ON GASES USED FOR FOOD PRODUCTS" 
products, cocoa powders, drink (Please print or type) 
mixes and heat-in-the-pouch Customer Service Packaging Laboratory Noma 
om 1400 East Washington Avenue — 
_ -acron cord opening feature Madison 10, Wisconsin aR 
is offered in any polyethylene 
extrusion lamination in both 


Address 
ae iiccecksccks sadidisasacleclbia' a ibies inte necnnetantsubensmiasanmiascasiedecesss 2 





(Continued on next page) 
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JZ _ W@W CLEVELAND VIBRATING 
ER HANDLES 


Faust powders are difficult to handle and convey. 
Their light weight offers little friction for conveying. 


The Cleveland Vibrator Company has developed a 
feeder that will successfully convey many of these 
powders. The feeder is either tubular or square in shape, 
with the interior divided into compartments. These 
small sections give greater friction surface for trans- 
porting the powder. 

Conveying is accomplished by vibration, which is 
initiated by a pneumatically operated, vibrator drive 
mechanism. The feeder itself is mounted on, or sus- 

nded from flexible supports, either rubber or springs. 

he supports do not supplement the vibrating action, 
but only insulate the surrounding structure from vibra- 
tion. As a result, tuning the feeder is unnecessary. 


The Cleveland Feeder requires no special mounting 
and is free from bearings, couplings, and pillow blocks. 
The only moving part is the air piston in the drive 
mechanism. Installation costs are slashed and operat- 
ing costs are considerably lower. 

Write for free literature today. A complete 
description of your requirements will bring a 
prompt quotation. 


Dept. 3-G © 2818 Clinton Ave. ® Cleveland 13, Ohio 
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WARRICK 
LIQUID LEVEL CONTROLS .. . 


Floatless 
13 (Ta Tey. (a Bd oy) 


No moving parts in the 
liquid @ Easy to install 
@ No adjustments neces- 
sary @ Unaffected by acids 
or caustics @ Unaffected by 
pressure or temperature @ 
Standard 2&3 pole units 
listed by U/L 


Write for 32-page 


Catalog which gives 
complete specifications 


: Two pole control shown at left 
1) 
YOU CAN USE OUR CONTROLS FOR: 


@ Single & multiple pumps 
@ Motor & solenoid valves 
®@ High & low cutoffs 

& alarms 


Evaporators 
Pressure vessels 
Storage tanks 
Waste sumps 


Special controls to custom requirements 


CHARLES F. WARRICK CO. 


1964 W. Eleven Mile Road, Berkley, Michigan 
Dept. 15 Telephone JOrdan 4-6667 
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(Continued from preceding page) 


roll and pouch form, and is 
furnished in three ways: 1) 
imbedded in surface of poly 
coating, 2) placed between the 
poly coating and material to 
which coating is applied, 3) 
sealed into the side-seals of a 
pouch. 

Cord can be located any- 
where in reference to printed 
design on pouch — allowing 
for %-in. plus or minus toler- 
ance. 

Small cut on each side of 
cord end, in the seal area of 
the pouch, gives easy access to 
quick-opening feature. 


(“Cut-Cord” easy opening 
feature for polyethylene pack- 
aging is development of Con- 
tinental Can Company, Flexi- 
ble Packaging Division, Mount 
Vernon, Ohio.) 

For more information circle 
6635 on Reader Service Slip. 


Low-cost, easy-opening 
frozen fruit package 


Holds contents safely even 
when thawed 


New Pouch-in-Carton pack- 
age for frozen berries and 
fruits packed in syrup or sugar 
offers reported savings in la- 
bor and material costs of at 
least 25 per cent, compared 
with standard canisters — in 
addition provides greater la- 
beling versatility. 


Heat-sealed pouch (lower), car- 

ton (upper right) and overwrap 

(upper left) together weigh 
less than standard canister 


Package consists of heat- 
sealed pouch made of poly- 
ethylene-coated paper, carton 
and an overwrap. 

Polyethylene coating keeps 
liquids inside the pouch, even 


bedi hide 


Your Chisice for Co 
> in PITTSBURGH 


HOTEL PITTSBURGHER 


nvenience |” 


i 
bi 


, Right in the heart of the > 
Golden Triangle 400 outside © 


rooms with TV and every 
comfort of modern hotel 


design. General Forbes 7 
Lounge and Dining Room © 


JACKTOWN e 4 
MOTOR HOTEL ~*~ 

The very finest ac- 
commodations.60 
air-conditioned 
rooms with TV, tele- 
phone, combination 
tile baths. Excellent 
dining room. Facili- 
ties for group parties 
15 to 500. ree 
Route 30 Irwin, Pa. 
1 mile West of Irwin Interchange 
UNderhill 3-2100 


Service. 


HOTEL PITTSBURGHER MOTEL 


Opposite Greater Pittsburgh 
Airport on beautiful Airport 
Parkway West. 56 luxurious, 
air-conditioned rooms with 
tile bath, TV, private phone. 
Courtesy car to and from air- 
Jeouik 8. Dudes, guises AMherst 4-5152 
Gen. Mgr. 


* " ‘ ° . ° 
; Teletype Service. For immediate confirmation of reservations at 


no charge .. . telephone any Knott Hotel—or teletype PG-29. 


Find out how 
others are solving 


Industrial 


Treatment 


J ee ee ee ee 


Problems 


Right now, send for your free copy of the current and 
future issues of Rex Water & Waste Treatment News. 
This new publication is packed with helpful stories 
on how modern plants are saving by salvaging val- 
uable materials. ..how they are cutting anti-pollu- 
tion waste treatment costs. Mail the coupon today. 


Forbes Avenue Below Grant r 


»-+ Air Conditioning. Air. 7 
port Limousine and Taxj © 
¥ 


ATlantic 1-6970 


CHAIN! ser 


CHAIN Belt Company 
4699 W. Greenfield Ave., Milwaukee 1, Wis. 


CT’ Please send current and future issues of Rex Water & Waste 
Treatment News. 
(0 Have a Rex Man call. 


Company 
FS REEEIV OPEC CEE ECETE TCC PE re ew rer 
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when the fruit is thawed. This 
eliminates need to relabel, be- 
cause the pouch-packaged 
fruit may be frozen in the 
carton, stored indefinitely, 
then overwrapped as pack is 
sold and shipped. 

Standard canisters, on the 
other hand, must be pre- 
labeled before filling if they 
are to be used economically. 
This often proves impractical 
if the entire pack has not been 
sold. 

In-plant storage also _ is 
greatly reduced. Pouch-in- 
Carton packages (with no 
metal bottoms) are shipped 
with cartons collapsed and the 
pouch materials and over- 
wraps on rolls. 


For easy opening, C-Zip tear- 

string may be embedded in 

pouch material as an optional 
feature 


New container resembles 
other frozen food packages, 
thus has strong family identi- 
fication with packer’s over-all 
line. However, greater display 
area (up to 59 per cent more 
than canisters) allows more 
room for vignettes and strong 
brand identification. 


(Pouch-in-Carton frozen fruit 
package is development of 
Crown Zellerbach Corpora- 
tion, Western-Waxide Divi- 
sion, 2101 Williams St., San 
Leandro, Calif.) 

For more information circle 
6638 on Reader Service Slip. 


HELPYOURSELF.... | 


For a quick i aiiae to new 
industrial literature available 
this month, see the classified 
listing on page 104 of this | 
issue, 


ae! 
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CLOSURE IDEA BULLETIN 
For Users of Fibreboard Boxes 


AT 
to Better Closures 


Acme Steel Company, 


Free booklet, 


Box components--liners and corrugated media-- 


are all fastened together with the positive 


clinch provided by wire stitching... 
clinches all flaps, too...especially 
important for boxes with wax, lacquer, or 
other special finishes. 


600 full overlap boxes per shift are easily 
loaded and closed by one man with the 

HOHT Silverstitcher...can just as easily 
and effectively close 5-panel folders, and 
telescope boxes. W1-4 gives full details. 


"A Guide To Better Closures" 
.an impartial report on glue, tape, 
staple and wire stitching closure methods 
..points the way toward greater savings, 
superior product protection...send for 
your free copy today. 


Color comes to wire stitching...increases 

sales appeal of package. Acme Steel 

Colorstitch Stitching Wire is chip resistant 
.available in a choice of 10 standard 

colors...normally available in 10 lb. 

coils...25 and 50 1b. coils available 

on special order. Colorstitch size available 

from stock is .103" x .020"...other sizes 

on order. AD-152 gives complete information. 


Your Acme Idea Man is thoroughly trained 

in fibreboard box closure. His know-how is 
backed by the 75 years Acme Steel has helped 
industry solve closure problems. Write 
Dept. FGW-49, Acme Steel Products Division, 
Chicago 27, Illinois, for information on the 


complete line of Acme Steel box, book and metal stitchers. 


ees 
STEEL 


WIRE STITCHING 
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Hauling fruit from grove to processing plant, these Macks work day-in, 
Y day-out for Minute Maid Corporation. 


On 1,000-mile highway express runs, Minute Maid Corporation counts 
on Macks for economical, round-the-clock deliveries. 


\ 










Frozen sunshine on 






























the move 


Hauling high-tonnage loads of fruit out of 
sandy groves and to the processing plants 

... fast over-the-road deliveries of frozen 

concentrates to distant cities. Dependable, 
on-schedule performance of this operation 
for the world’s largest producer of frozen 

concentrates becomes routine when Mack 
trucks are on the job. 


Mack trucks on the job reduce hauling 
expense becatse only in Macks are 
combined the proved cost-saving advantages 
of famous Mack Thermodyne® engines 

and the long-lived efficiency of other Mack- 
built components. Only because Mack 
builds all its own vital components can it 
maintain the most rigid quality control of 
any heavy-duty truck manufacturer in 

the industry. 


For more miles per gallon, less downtime, 
stand-out performance . . . Mack has the 
unit that can reduce your operating costs. 
Your local Mack branch or distributor will 
be glad to explain in detail which Mack 
will best suit your requirements. Mack 
Trucks, Inc., Plainfield, New Jersey. 

In Canada: Mack Trucks of Canada, Ltd. 


MIA C K 
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Plants, 
Companies, 
Personalities 


Archibald & 
Kendall, Inc. 


announces appoint. 
ment of __ technical 
director Walter ¢ 
Hansen as _ vice 
president int charge of 
research and develop. 
ment. The firm spe. 
cializes in manufacture 
of spices, seasonings, 
cures and related food 
additives for the meat 
packing industry, and 
in formulated season. 
ings for the frozen 
food industry and 
cannerfs. 


Pabst Brewing 
Company 


has undertaken a $1,. 
250,000 expansion to 
ecm transfer of 
rewing operation 
for Blatz wear fooms 
the Blatz Milwaukee 
rad to the Pabst 
ilwaukee _ brewery, 
Move is part of a 
nationwide program 
for expanding Bla 
production and mar. 
keting. Shortly, Blatz 
also will be separate. 
ly brewed and bottled 
at all four Pabst 
breweries — Milwau- 
kee, Los Angeles, 
Newark and Peoria 
Heights. Blatz’ Mil 
waukee plant will re- 
ceive a general over- 
hauling in antici 
tion of growing Blatz 
volume. 


The Quaker 
Oats Company 


will expand _ cereal 
processing at its Los 
Angeles mill via ex- 
tensive remodeling 
and installation of 
new production equip- 
ment as result of 
rapidly increasing de- 
mand for company's 
grocery products on 
West Coast. However, 
company will discon- 
tinue its livestock and 
poultry feed _opera- 
tions in California, 
concentrate instead on 
expanding its _ feed 
business east of the 
Rockies. 


The Larsen Co. 


Green Bay. Wis., na- 
tion’s largest  pro- 
ducer of canned 
mixed vegetables, an- 
nounces _ election 
roduction managet 
ark H. Mitchell to 
president. 


(More on page 91) 


For 

more information 
on product at 
left, circle 6640 
see information 
request blank 
opposite last page. 
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‘Teal TRANSPORTATION 


Touch-button 
clutch 


eases shifting, "inching" 
on heavy-duty trucks 


Unique semi-automatic 
transmission system employs 
touch-button control on top of 
gearshift lever to engage or 
disengage clutch without use 
of standard clutch lever. 

Smooth engagement from 
standing start is automatic, 
due to sensing mechanism 
which synchronizes clutch en- 
gagement with engine speed. 


control 
out of 


Touch-button clutch 
takes the “leg work" 
shifting 


Action duplicates normal 
cyele which occurs when an 
expert driver employs a pedal, 
effecting clutch engagement 
when engine speed reaches 
maximum torque at approxi- 
mately 1000 rpm. 

Similarly, clutch is auto- 
matically disengaged when 
engine returns to idle, permit- 
ting driver to shift to any gear 
position without the clutch. 

Combination of these two 
automatic actions saves wear 
on driver in heavy traffic, 
permitting him to “inch” along 
in selected gear without shift- 
Ing or touching the clutch 
control. 

System eliminates hydraulic 
pumping losses, retains fuel- 
saving characteristics of a 
clutch-type power train. Add- 
ed savings result from elimi- 
nation of expensive clutch- 
pedal linkage. 

At present, touch-button 


(Continued on next page) 
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There's a (is8) 


steel container 


to meet 
almost every 


shipping need 


Example: 


chemicals for cleaning 


Shipments of countless products travel safely, their 
purity assured, in carbon or stainless-steel shipping 
containers from United States Steel. 

Whatever your product, USS steel drums and pails 
offer the ultimate in protection in chemically clean 
steel containers in a variety of sizes and closures. 


They represent the largest, most complete line avail- 
able, for products as varied as paint and petroleum, 
chemicals and food, additives and essences. 


Factories: Los Angeles and Alameda, Calif. * Port Arthur, Texas 
Chicago, III. * New Orleans, La. * Sharon, Pa. + Camden, N. J. 


United States Steel Products 
Division of 
United States Steel 
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D'ja ever pick up a copy of FOOD PROCESSING with 
an article torn out ... or even worse, HALF an 
article torn out? 

It’s liable to happen when copies are routed around 
your plant. 

You can avoid this annoyance by getting your own 
copy of FOOD PROCESSING each month. It’s easy 


and there is no charge. Just fill in the subscription 
request form opposite the inside back cover. 





transportation 


(Continued from preceding page) 


clutch is installed only op 
Diamond T diesel trucks from 
two-tons up — as a regular 
production option. 


(Spicer Presto-matic truck 
transmission system, a devel- 
opment of Dana Corporation, 
Spicer Division, 4100 Bennett 
Rd., Toledo, Ohio, is described 
and illustrated in company’s 
Bulletin No. 311.) 

For your copy simply circle 
6642 on Reader Service Slip, 


(Diamond T_ diesel trucks 
equipped with new Presto- 
matic truck transmission sys- 
tem are manufactured by Di- 
amond T Division, The White 
Motor Company, 4401 W. 26th 
St., Chicago 23, Ill.) 

For more information circle 
6643 on Reader Service Slip. 


New generator overdrive 


keeps battery charged 
while engine idles 


Constant battery charge for 
all types of automotive ve- 
hicles, even at curb idle with 
all accessories operating si- 
multaneously, is assured by 
newly developed generator 
overdrive. 

Unit instantly increases gen- 
erator rotation when engine is 
idling or running at low speed. 
As engine speed increases, 
overdrive automatically re- 
turns generator to its normal 
operating rate. 

In typical test, overdrive 
was attached to generator, and, 
with engine idling, the am- 
meter was checked. It showed 
no discharge. Then, driver 





Overdrive (top) is easily at 
tached to any generator 
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STORAGE 
and 


TRANSPORT 
EQUIPMENT 


Wherever storage and transport of 
food products is required, Walker can 
supply the unit that will give you de- 

dable economical performance. 

We will gladly supply you with com- 
plete data and prices on the equipment 


you ne 


STORAGE TANKS, Round, Oval and Rectangular. 
All sizes Standard or Cold Wall surface. 


TRANSPORT TANKS. Trailerized and truck 
mounted. One, two or three compartments. 


Stainless Steel Ver- 
tical Holding and 
Surge Tanks 


FIBRE - GLASS 
COOLER DOORS. 
All types and 
sizes of in- 
doors. 


Write today for literature on our complete 
line of stainless steel and fibre-glass equip- 
ment for the food industry. 


WALKER STAINLESS EQUIPMENT CO. 
Dept. 45, New Lisbon, Wisconsin 
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transportation 


turned on headlights, radio, 
radiotelephone and other elec- 
trically operated equipment. 
Second check still showed no 
discharge. 

Besides making maximum 
current available at all times, 
unit constantly regulates volt- 
age to prevent battery over- 
charging and preclude sudden 
surges of high voltage that 
might damage electrical com- 
ponents. 

Simple, all-mechanical sys- 
tem runs on % hp, does not 
require periodic servicing. 


(Gen-O-Drive generator over- 
drive is commercial develop- 
ment of Consolidated General 
Products, P.O. Box 7425, 
Houston 8, Texas.) 

For more information circle 
6645 on Reader Service Slip. 


Truck alarm protects 
cargo and contents 


Burglar alarm system pro- 
tects truck from unauthorized 
moving while parked, and also 
protects cargo. Self-powered 
unit operates on 6-volt bat- 
tery, sounds siren when trou- 
ble arises. 


Alarm is independent of power 
from truck 


No tools can be inserted to 
stop siren alarm. Two keys, 
one for cargo compartment 
system, other for parking pro- 
tection system, allow author- 
ized persons to operate truck. 

Only service required is to 
recharge battery at 60-day in- 
tervals. 


(Locator automatic burglar 
alarm is product of Electron- 
ic Locator Corp., 341 West 
37th St., New York, N.Y.) 
For more information circle 
6646 on Reader Service Slip. 
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Model 100M—1 h. p. Air 
Cooled Unit for 12’ x 12’ x 
72' Cooler. Completely 
automatic, requires 20%" x 
20%” wall opening — only. 


TAYLOR-BURCH 
PACKAGED COOLER UNITS... 


The latest, most modern development in economical, maintenance-free, 
space-saving refrigeration units. Operation and defrosting is completely 
automatic— completely dependable under all conditions. All Taylor-Burch 
models are of the self-contained or ‘‘packaged’’ type—easily installed 
without special technical knowledge or tools. And—better yet, they are 
available in a wide range of models and styles to suit each and every 
need, more economically. 

Whatever your plan—cooling, freezing, ice-holding, etc., look first to 
Taylor-Burch for the best in refrigeration equipment. 


LITERATURE AND SPECIFICATIONS AVAILABLE ON REQUEST 


Gentlemen: Please send complete information on your packaged 
cooling units. 


Name 

Company 

Address 

CUNY nx ssscsicesesnicsntiainiipanacniteniamadsane State 


CT] Please have your local representative contact me. 


TAYLOR-BURCH 


Refrigeration Products JACKSON, MICHIGAN 
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“Better Ford tractor weight distribution— 
more curb weight on the front axle, less 
on the drive axle—helps prevent drive- 
axle overloads without highly selective 
loading. This cuts loading time for a set 
of doubles to 20 minutes! And the Ford 
Tilt’s shorter length enabled us to go 
from 22- to 23!¢-ft. trailers. We gain 4 
pallets or 1624% more payload per trip. 


Ford Tilt Cab design permits maximum legal 
pallet-loads without highly selective loading 


“Our drivers say, ‘Ford C-950 and 
C-1000 models are more maneuverable. 
We can turn our trailers on a dime and spot 
them anywhere. They're more comfort- 
able, too... much cooler in hot weather.’ 

“All in all, we think Ford Tilts are the 
greatest! We haven't added a single con- 
ventional model since Ford introduced 
their Tilt Cab line.” 


LESS TO OWN...LESS TO RUN...LAST LONGER, TOO! 





says 
Wai 
Foot 
Los 

















says Phillip P. DeMarco 
Warehouse Superintendent 
Food Giant Markets, Inc. 
Los Angeles, California 
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‘69 Ford Pickups Win 
Economy Showdown U.S.A. 


All tests 
conducted and results 


CERTIFIED 


by America's foremost 
independent automotive 
research organization* 

*NAME AVAILABLE ON REQUEST 
Send inquiry to: P.O. Boz 2687 
Ford Division, Ford Motor Co. 
Detroit 31, Michigan 





CERTIFIED PROOF 
FORD TRUCKS 







-average 25.2% better 
gas mileage! : 


Impartial tests of the 1959 pickup models of all six makes prove 
conclusively that Ford’s %-ton pickups equipped with Short 
Stroke Sixes are the economy champs for ’59. 


HOW TESTS WERE MADE 


Standard six-cylinder models of the six leading half-ton 
pickups first were put through exhaustive road trials. All ’59 
trucks—Ford and competitive—were bought from dealers, just 
as you would buy them. After at least 600 miles break-in, all 
were brought up to manufacturer’s recommended specifications. 


The trucks were then tested — by America’s leading inde- 
pendent automotive testing firm—at constant speeds of 30, 45 
and 60 miles an hour. Next came stop-and-go tests, ranging 
from moderate city traffic to normal retail delivery operation. 
Acceleration rates were carefully timed in each gear to insure 
accurate results for all makes. 


HOW NEW ’59 SIXES RATE IN GAS MILEAGE 


31.1%] 9.6% | 42.6% | 22.0% | 25.2% 


more miles | more miles | more miles | more miles | more miles 

per gallon | per gallon | per gallon | per gallon | per gallon 
than the 

average of 

all makes 





The ’59 Ford Sixes, in every test, averaged more miles per 
gallon than every other make! Combining all tests, the ’59 
Fords led the average of all other 59 pickups by 25.2%. 


WHAT’S THE SECRET? 


How can a ’59 Ford Six make four gallons do the work of 
five in other trucks? 


First, of all pickup Sixes, only Ford has modern Short Stroke 
design. This new type of engine is basically far more efficient 
than long-stroke Sixes of other pickups. Example: Ford’s Six 
delivers more usable horsepower than any other pickup Six. 


Second, to this modern engine Ford has added a new econ- 
omy carburetor. By metering fuel more precisely in both low- 
and high-speed ranges, Ford’s new carburetor boosts gasoline 
mileage in every type of driving. And Ford’s Economy Car- 
buretor is standard at no extra cost.. 


Your Ford Dealer now has the complete report of Economy 
Showdown U.S.A. Why not call or visit him today and get the 
whole story firsthand? 
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more information 
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left, circle 6648 
see information 
request blank 
opposite last page. 
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Modernizing Urgent for 
Bakeries Moderni 


IS PROFIT-EATING 
EQUIPMENT MAKING 
THESE HEADLINES 
IN YOUR PLANTS? 


Candy Plants Need Overhaul 


Nning, . 
os Freezing Behing Times 


STYLE SA Double 
Motion Mix Cooker 
Variable Speed Drive 


Has obsolete high-cost production machinery 
reduced your profits? If so: MODERNIZE. 
Hamilton produces equipment that can show you 
how more can be accomplished in less time, and 
with quality assured through modern equipment 
and mechanical controls, rather than by human 
skills at high wages. 


Hamilton equipment can brighten your profit 
ner Write for Catalogue 


COPPER AND 
BRASS WORKS 






ESTABLISHED 1876 


DIVISION OF 
BRIGHTON CORP. 









820 STATE AVENUE, CINCINNATI 4, OHIO 
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Could Cut Soup Costs 50% : 
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Shut-Off Valve 
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To Balance Tonk 
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Centrifugal 
Milk Pump 


Odor Removal Without Dilution or Concentration of Milk 


Non-condensible gases and odors (odors behave 
as non-condensible gases at the elevated temper- 
atures used in the system) are swept out of the 
milk along with a small amount of steam or water 
vapor resulting from flash boiling of the milk as 
it cools from 162 F to 141 F in #2 Chamber. 
(141 F is the boiling point of milk at the vacuum 
of 24 in Hg in Chamber #2 which is the same as 
the vacuum in #1 Chamber.) 

This steam or water vapor, which amounts to about 
2 per cent by weight of the milk, is not lost from 
the system but is recondensed by incoming milk 
in #1 Chamber. Raw milk on its way to #! 
Chamber is preheated in a regenerator section 
of a plate heat exchanger to 120 F. It is further 
preheated to 138 F or 3 F below its boiling point 


Vacuum odor removal system 


at the vacuum of 24 in Hg in #1 Chamber by 
condensation of the vapors from #2 Chamber. 
(Heat loss from the chamber accounts for about 
3 F loss in temperature.) 

The non-condensible gases and odors continue 
out the top of #1 Chamber and are exhausted 
from the system by a vacuum pump. 

For operations where only minor odor problems 
are encountered, the process can be simplified, 
Vapors from #2 Chamber instead of passing 
countercurrent to the incoming milk in #1 Cham- 
ber are passed through a small water-cooled sur- 
face condenser. Steam generated from the milk is 
condensed and returned to the system, thus avoid- 
ing any concentration of the milk. Thus, this simpli- 
fied system has only one vacuum Chamber. 


Improves milk flavor, 
increases route customers 


Removes off-odors without dilution or concentration. No 
‘cowy’ or barnyard odor, even in spring season 


Problem: ‘We wanted something which 
would set our product apart from our 
competition and increase sales,” says Ray 
D. Hite, owner of Hites’ Dairy Farm in 
Sacramento, Calif. 

Mr. Hite operates a busy drive-in dairy 
plant on the outskirts of Sacramento, 
with nine retail truck routes. Before 
building a new processing plant in 1957, 
Mr. Hite investigated the problem of in- 


creasing quality through odor control. 

In the not-so-distant past (immediately 
after World War II), pasteurizing was 
done largely batchwise, by heating the 
milk in vats. 

This method offered a partial, though 
unplanned, odor elimination system. Dur- 
ing the first part of the heating cycle the 
cover was left open to evacuate air an 
airborne bacteria. 
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During this open kettle 

riod, some of the volatile 
off-odors also had a chance to 
escape. 

Now, continuous systems 
employing HTST (high temp 
short time) pasteurizing in 
completely closed systems are 
almost universally employed. 
Under the closed system, vola- 
tile odors in the milk are not 
driven off. 

Since adoption of this closed 
system, odor control has been 
dependent on the farmer to 
produce an odor-free milk 
through proper feeding sched- 
ules, barn lot sanitation, etc. 

This method has been quite 
effective. However, since the 
dairy has little control over 


Odor removal system at Hites' Dairy 
Farm 


the feeding practices of all of 
his producers, Mr. Hite felt 
that an odor control system 
would increase overall quality 
and guard against seasonal 
periods when volatile odors in 
milk tend to increase. 

Solution: Mr. Hite incor- 
porated a vacuum process for 
odor removal from milk when 
he built his new dairy two 
years ago. 

Unit employs two vacuum 
chambers in series (See dia- 
gram and explanation of op- 
eration on facing page) to 
remove odors without use of 
stam. The vacuum system is 
installed as a part of the HTST 
plate pasteurizer system and 
is cleaned in place by circus 
lation of cleaning solutions. 

Results; System does an 
effective job of removing vola- 
tile feed, weed, and barn odors 
from milk, says Mr. Hite. This 
Was reflected in customer re- 
sponse, he states, and increase 
iM new customers. 


(Continued on next page) 
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STRONG-SCOTT 


eat UE 
RIBBON 
Ries 


Rounded tub ends pre- 
vent material hang-up, 
neoprene cover-seals 
provide dust-tight fit- 
ting. 


@ Swing or slide-type discharge gate, 
curved to eliminate dead pocket. 


@ Unique coupling permits vertical 
removal of agitator assembly without 
disturbing shaft ends and bearings. 


@ Heavy-duty, outboard 
anti-friction bearings. 


@ Air-purge, lip seal or stuffing box 
segls readily removed for quick 
cleaning. 


@ Dust-tight covers, with 
quick-action clamps. 


Modernize now for growth and profits 


Specially designed to give top 
_ mixing efficiency and meet 
\\ Sanitary codes 


Discharge modifications made to suit installation 


Top mixing efficiency with the new Strong-Scott 
Ribbon Blender mixer on dry or semi-dry materials, 
has been proven through continuous testing. The 
Ribbon Blender also meets requirements of health 
codes where necessary. 

The ability to thoroughly and quickly mix is 
provided by a unique “ribbon assembly.”’ The 
smallest amount of additives are thoroughly mixed 
in a matter of minutes. Special smooth-surface, 
cornerless welding and rounded corners throughout, 
leave no place for material to gather. The cover is 
seal-tight for maximum cleanliness and dust control. 


Nine different size units ranging from 16 to 300 
cubic feet working capacity are available in stainless 
steel or carbon steel. Jackets for heat transfer 


mediums also available. 


451 Taft Street N. E., Minneapolis 13, Minnesota 
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Want fast, uniform drying ? 


Depend on a HEIL DRYER 


Just seconds... that’s all it takes for 
a Heil dryer to flash-dry material to a 

ss Cutaway view above shows close-up 
uniform moisture content. A stream of of compound showering flights and 
hot air carries the material through the _'"°v*™ment of material. 
three-pass drum. Small particles move 
through quickly ... heavier particles mare Src: pad view of complete 
with more moisture move more slowly. 
Result: regardless of particle size, each 
is dried to the same low, uniform mois- 
ture content. Compound showering 
flights on each drum keep material 
moving evenly ... eliminate surging. 

Add up the advantages—low operating costs, dependable — 

operation, uniform quality control and high production— THE HEIL ¢€oO 
and you have plenty of reasons to investigate a Heil dryer e 
for your plant. Write, wire or call for complete details. 








Manufacturers of the Arnold Dryer 
3000 W. Montana St., Milwaukee 1, Wisconsin 





6651 on Reader Service Slip 





ESSENCE PLANTS _ processine 


EQUIPMENT 
that 

PAYS OFF in 
FABRICATION DESIGN PERFORMANCE! 


eee a wag OPERATION e 
Evaporators 
Vacuum Pans 


Flash Break 
Units 


Mixing Tanks 





Condensers 
Heaters 
Rotary Coil * = 
vse Apply TEFLON in seconds 
woes ...@nd sticking and bulid-up 
2 OES pence Teflon’s non-stick surface is now available in an easy- 
Retons. to-use adhesive tape called Temp-R-Tape. On heat 
sealing bars, flat plates, dies or wherever a slippery 
surface is needed, Temp-R-Tape ends sticking and 
build-up. Temp-R-Tape is odorless, tasteless, non- 
contaminating, has —100°F to 500°F range. 1/4” 
to 12” wide, .002” to .013’’ thick. From stock. Rec- 
ommended by machinery, paper and film producers. 
INCORPORATED © du Pont T.M. 
ASHBY “AT SUX TH STR E Write for FREE SAMPLE and folder . . . write, phone or use inquiry service. 
BERKELEY 10, CALIFORN complete details 
Telephone THornwall A PRODUCT OF CHR! H) R THE CONNECTICUT HARD RUBBER CO., NEW HAVEN 9, CONN. 
6652 on Reader Service Slip 6653 on Reader Service Slip 
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(Continued from preceding page) 


Driver salesmen on routes 
were enthusiastic about the 
response. “We now have a 
definite quality advantage,” 
they claim. Since their ex. 
pansion to the new plant 
Hites’ have added four routes 
to the existing five. 

Quality-wise, Hites’ milk 
and cream captured five gold 
and one bronze medals at the 
1958 California State Fair — 
more than any other of the 
175 dairies in the competition, 

Mr. Hite points out that the 
odor problem is particularly 
noticeable in spring, when 
pastures and yards are wet, 
“However,” says Mr. Hite, 
“Once the system is installed 
and the standards of quality 
are raised, it is surprising how 
much ‘cowy’ or ‘barn’ odor is 
evident during other parts of 
the year, which we normally 
think of as free of odor prob- 
lems.” 


Operating costs 


From a production point of 
view, the added cost of odor 
removal is slight in relation to 
the benefits gained, Mr. Hite 
feels. The double-vacuum 
chamber system _ increases 
power costs by an estimated 
2.5 kw-hr per hour of opera- 
tion. 


(De Laval “Vacu-Therm” odor 
removal system is manufac- 
tured by the De Laval Sepa- 
rator Company, Poughkeep- 
sie, New York.) 

For more information circle 
6654 on Reader Service Slip. 
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Continuous centrifuge 


increases capacity by 
50% with less power 


A high-capacity, continuous 
centrifuge has been developed 
which is particularly appli- 
cable over a wide range of 
concentrations for clarification 
and thickening of slurries 
which contain extremely fine 
solids. 

Design of unit permits high- 
er rotor speeds than formerly 
possible. It will handle up to 
600 gpm, requiring less power 
per gallon of slurry treated 
than with conventional cen- 
trifuges. 





Continuous centrifuge is avail- 

able only with a 37" stainless 

steel rotor and either bronze or 
stainless steel housing 


Field tests have shown that 
in thickening corn starch 
gluten, feed rate was increased 
to 350 gpm with the new unit, 
as compared to only 210 gpm 
with previous centrifuge of 
comparable size. 

In both instances, feed sol- 
ids concentration, overflow 
and underflow concentrations 
and horsepower requirements 
were identical. 

Another trial installation 
was made for the clarification 
of cyclone overflow from the 
second stage of starch wash- 
ing system. 

In this case, the new design 
handled feed at the rate of 
515 gpm, at a feed concentra- 
tion of seven ounces per gal- 
lon, as compared to 380 gpm 
of four ounces per gallon feed 
put through a conventional 
unit. 

Overflow concentrations in 

th instances were 100 g per 
gallon with an increase from 
125 hp to only 150 hp. 

a third test involved 
concentration of algae. Re- 


processing 


sults show that the new ma- 
chine required the same pow- 
er and produced comparable 
concentrations at a feed rate 
of 385 gpm as the previous 
model did at 200 gpm. 


(Merco continuous centrifuge, 
Model H-30, was developed by 
Dorr-Oliver, Inc., Stamford, 
Conn.) 

For more information circle 
6655 on Reader Service Slip. 


‘Fluidizes’ granular 
material for rapid, 
thorough mixing 


A gas activated blender has 
been developed, working on 
the principle whereby air or 
other gases are used to put 
beds of free-flowing solid ma- 
terials into a state so they 
may be mechanically stirred 
essentially as liquids. 

Basic design of unit entails 
a vertical, conical shell in 
which a central rotating shaft 
carries a number of stirrer 
blades, so positioned and 
aligned, as to produce a defi- 
nite solids circulation pattern. 





Gas activated blender requires 
less floor space, simpler con- 
struction and lighter foundation 
than conventional units of com- 
parable capacities 


Air or gas is admitted at 
apex of cone at a predeter- 
mined rate sufficient to induce 
fluidization in the apex re- 
gion. 

Action of the air current 
and paddles, extending into 
apex, causes solids to flow up- 
ward in center of cone, spill 


(Continued on next page) 








FLUIDICS 


the know-how 
the equipment 


and the experience 


-is a Pfaudler Permutit program providing 


for solving problems involving fluids 


FLUIDICS covers such var- 
ied phases of fluid handling 
and control as 


blending 
evaporation 
distillation 
drying 

filling 

heat transfer 
storing 
centrifuging 
agitation 

water treatment 
corrosioneering 
waste treatment 
metering 


Whenever you have a fluid- 
handling problem, look to 
this Pfaudler Permutit 


FLUIDICS program for the 
best solution. 


PFAUDLER 
PERMUTIT 
INC. 


Specialists in FLUIDICS... 
the science of fluid processes 





FLUIDICS AT WORK 


How Glasteel protects 
delicate flavors 


This room is the resting place of various 
whiskeys and wines before they go into 
bottles under the stern eye of the Ontario 
Liquor Control Board. The equipment used 
can have a critical effect on the flavor of the 
whiskeys and wines. 

Metals can change a product’s flavor. 
Glass cannot. Glass is inert. That’s why the 
forty tanks in this room are Pfaudler Glasteel 
(glass inside, steel outside). 

Absolute cleanliness is a must in this 
en: When a tank goes from holding 
whiskey to holding wine, for example, there 
must be no residue left from the first batch 
to affect the flavor or make-up of the second. 

Practically nothing clings to glass. What 
does cling washes away easily. That’s another 
reason why all forty tanks in this room are 
Pfaudler Glasteel. 

That’s our story on all food storage. You 
want a tank with no flavor of its own. You 
want a tank that cleans easily. Just one ma- 
terial does both economically and consist- 
ently—Pfaudler Glasteel. 

All the details you might want to know 
are in Bulletin No. 968, which is yours for 
the asking. Write to our Pfaudler Division, 
Dept. FP-49, Rochester 3, New York. 
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over at top of the charge and 


Fe L ee XxX ! sf ae Fr - N oO N ‘a T oO X 1 Cc | (Continued from preceding page) 





| descend along the wall back 
2 | into the apex in a rapid cir. 
A B R A Ss ! Oo N R E Ss l Ss TA N T | culation pattern of continuoys 


movement. 








Thus, the apex region acts 
Ss wi E R I L I z A BL E as the primary blending zone, 
with non-fluidized solids 
above the apex blanketing the 
LIGH TWeEIl GH T fluidized region, thereby ar- 
resting entrainment of fine 
particles. 

T oO U G Hi Thorough homogenization is 
quickly accomplished jn 
blender with no stratification 
or channeling even’ when 
blending materials with ex- 
treme variations in particle 
sizes, shapes, densities and 

quantities. 




















(Gas activated blender is 
manufactured by Colonia] 
Iron Works Co., 17625 St. 
Clair Ave., Cleveland 10, 
Ohio.) 

For more information circle 
6658 on Reader Service Slip. 













Sanitary pump permits 
removal of shaft seal 
during cleaning 






Features: Sanitary circulat- 
ing pump features easy dis- 
assembly for cleaning. 

This may be accomplished, 


without tools, simply by re- 
ee ast ic Ty ing moving four winged-nuts on 
| cover and pulling out housing, 


impeller and even the shaft 







vo 
S25. 





seal. 
‘ Tygon Tubing combines the best iiphives ofboth rubber and Cleaning may also be ac- 
: glass with the disadvantages of neither. Clear, like glass, ee ae peepee 
flexible, like rubber it is an ideal piping medium for handling == ment. 





i : liquid foods and beverages. Use it in long, continuous lengths, 

| or in short sections to couple fixed piping to process units. 
Completely non-toxic, and non-contaminating to the most 

‘| | * delicate foods. Available in 66 hore sizes from 1/16” to 4”. 


a Write Yor Bulletin T-97. ras 


Tyan i eid Tre Mor of The 5 Stoneware oy 





Pls & Sate Drin 


—__ SFr oP ene J 
USS —S— By removing four winged-nuts on 
stainless steel cover, pump may 


is d bY a bY is re) fe 3 i L:' R 3 | be easily ‘ane for 


Wiebe ag a Pump’ has a_ linear poly- 
ethylene housing and impeller, 
stainless steel cover and motor 





NEW YORK e CHICAGO 






LOS ANGELES @ HOUSTON 
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shaft and buna rubber lip seal. 

Liquid being pumped comes 
in contact only with linear 
polyethylene and stainless 
steel. 

Description: Pump is avail- 
able with either a 1/35 or a 
1/20 hp motor. Both motors 
are air-cooled to insure mini- 
mum heat transfer to liquid 
being pumped. 

It is available with %” OD 
or 54” OD inlets and outlets, 
either straight or at angles, 
and in capacities of over 400 
gph. 

(Type X sanitary circulating 
pumps are a product of March 
Manufacturing Co., 8015 N. 
Lawndale Ave., Skokie, III.) 

For more information circle 

6659 on Reader Service Slip. 












Infrared cooking of 
fish sticks... 






















Permits Deep-Fat 
Browning Without 
Deep-Fat Methods 


Infrared cooking of fish 
sticks at Olmstead Fisheries, 
Wheatley, Ontario, Canada, 
permits deep-fat browning 
without deep-fat cooking 
methods. 

Only small amounts of oil 
are sprayed on fish sticks 
during cooking operation. 
Thus, infrared process cuts 
oil consumption in half, re- 
duces fire hazards and cuts 
maintenance costs. 

A seven foot long infrared 
oven, at Olmstead - Fisheries, 
is turning out approximately 
400 pounds of processed fish 
sticks per hour. In approxi- 
mately 114 minutes, the sticks 
are properly browned and 
cooked before being frozen. 
This is only one of the ap- 
plications which appear in an 
8-page brochure on infrared 
cooking for food processors. 


("Facts About Modern Infra- 
red and its Advantages to Food 
Processors” is available from 
The Fostoria Pressed Steel 
Corp., Fostoria, Ohio.) 

For your copy simply circle 
6660 on Reader Service Slip. 
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PROTECT 
FOOD 
in 
PROCESS 
with 


Plexiglas 


Here are a few of the ways PLExIGLAs® acrylic 
plastic can help you keep foods free of con- 
tamination during processing. 















Pid tee 


if 





The danger of contamination, resulting in pro- 
duction losses, from broken glass is reduced by 
PLEXIGLAS glazing for windows, partitions and 
skylights, and by Piexietas shields for light- 
ing fixtures. 




















Protection plus visibility into containers, a 
machines and conveyor systems can be achieved ) 
by hoods, lids, covers and windows of trans- 
parent PLEXIGLAS. 








Strong, lightweight PLexiGLas resists breakage, 
weather and corrosion . . . is available in crystal 
clear sheets and transparent or translucent colors. 
Look for the name of your nearest authorized 
dealer under PLexicas in the Plastics section 


of telephone directories in major cities. 































Chemicals for Industry 


EM ROHM © HAAS 


COM PANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 



























In Canada: Rohm & Haas Vo. of Canada, Lid., West Hill 
Crystal Glass & Plastics, Ltd., Toronto. 


CALL YOUR AUTHORIZED PLEXIGLAS DEALER 


PROMPT DELIVERY * TECHNICAL ADVICE * FULL RANGE OF SIZES AND COLORS 
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i The BLAW-KNOX MILK DRYING 
PILOT PLANT WITH CAPACITIES 
UP TO 175 POUNDS PER HOUR 


NOW LARGE DAIRIES CAN RESEARCH 
SPECIALTY PRODUCTS ...SMALL DAIRIES 
CAN SOLVE SEASONAL SURPLUS PROBLEMS 












Allin one “package” the evaporator and spray 





dryer are shipped to you complete with milk pre- 





heater, storage tank, high concentrate heater, 





surge tank, high pressure pump, sifter and all 





inter-connecting sanitary piping. Easy reassembly 





eliminates field welding. Fitted at factory, shipped 






| to you ready for steam, water and electrical con- 





| nections. Built to Sanitary Dairy S-A standards, 





the “Pilot Plant Package” will handle all types of 





dairy products, non-fat milk, whole milk, whey, 





buttermilk, dietetic foods and others. Ask for 






Bulletin S590 for more details and specifications. 







BLAW-KNOX COMPANY 
Dairy Equipment Division 
Mora, Minnesota 
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Sterile water 
from boiler steam 


System provides economical 
method for production of 
highly purified water 


Uses: Distillation unit 
makes it possible to economi- 
cally produce sterile, pyro- 
gen-free water from ordinary 
boiler steam. 

Features: Economy of oper- 
ation is possible because boil- 
er steam is used directly, 
rather than as a heating me- 
dium to bring water to the 
vapor stage. 

Tests have established that 
water, purposely contaminated 
to 6500 ppm can be purified in 
unit to .5 ppm. 

Description: Designed orig- 
inally for laboratory use (See 
photo) subsequent advances 
have increased capacities for 
industrial applications. 





View of laboratory model is 

shown above. Though different in 

appearance, this model is func- 

tionally identical to production 
models 


Standard units will be avail- 
able in 5, 25, 50, 100, 250 and 
500 gph capacity. Larger units 
may be fabricated on a cus- 
tom basis. 

In principle, system operates 
by using centrifugal force and 
a hydrophobic separator-filter 
element to liquid from vapor 
phase of boiler steam. 

Automatic quality control 
insures that if water purity 
falls below pre-selected stand- 
ard, water will be by-passed 
by a solenoid valve and re- 
turned to waste. 








Both visual and audible sig- 
nals notify operator of this 
condition. 

All parts of unit in contact 
with pure vapor or distillate 
are type 316 stainless steel, 

Filter tank assembly and 
piping between steam separa- 
tor and tank are type 302 
stainless steel. 

Gasket material in contact 
with pure vapor or distillate 
is Teflon. 

Distillation equipment 
(Steril-Aqua) was developed 
under the joint cooperation of 
Selas Corporation of Ameri- 
ca and Wilmot Castle Co. 


(It will be manufactured, 
marketed and serviced under 
license by Wilmot Castle Co., 
1927 E. Henrietta Rd., Roches- 
ter, New York.) 

For more information circle 
6663 on Reader Service Slip. 


Describes variable speed 
drive and pneumatic 
control systems 


Illustrated, full-color, 8- 
page brochure describes op- 
eration and application of var- 
iable speed drive and pneu- 
matic control systems. 

Combining variable speed 
units with pneumatic systems, 
the speed of any process can 
be controlled or changed au- 
tomatically, in response to a 
signal, without human atten- 
tion for precision control op- 
erations. 

System’s applications  in- 
clude precise control by pres- 
sure, liquid level, humidity, 
filtering action, temperature 
maintenance, proportional 
flows, multiple motor 
control, etc. 

Brochure also contains de- 
tailed information and de- 
scription of packaged instru- 
mentation, using variable 
speed and pneumatic control 
systems, which is engineered 
and assembled as plug-in unit. 


(“Automation Through Vari- 
trol Control”, Bulletin F-1882, 
may be obtained from US. 
Electrical Motors, Inc., P. 0. 
Box 2058, Terminal Annex, 
Los Angeles 54, Calif.) 

For your copy simply circle 
6664 on Reader Service Slip. 






FOOD PROCESSING 





able 
itrol 
ered 
unit. 
rari- 
882, 
US. 
0. 
nex, 


ircle 
Slip. 


Completely automatic unit, 
handling wide variety of 
confections... 


Continuously 
Extrudes and Cuts 


Uses: Continuous extruding 
depositor will extrude and cut 
a wide variety of confections 
as long as they are cool 
enough to be of a plastic 
rather than a liquid consist- 
ency. 

Among materials it will 
handle are semi-flowing fluffy 
creams, short-breaking fluffy 
creams, plastic creams, heavy 
sticky creams, butter creams, 
invert sugar creams, marzipan, 
finely shredded coconut, fond- 
ant, chewing gum, etc. 

Features-Description: M a - 
chine consists of a_ stainless 
steel hopper into which mate- 
rial to be extruded is placed. 
Two serrated feed rollers, 
slowly rotating immediately 
below the hopper, pick up the 
material and gently push it 
through a die plate. 

Die plate, which is quickly 
interchangeable, contains a 
row of apertures of the de- 
sired cross-sectional shapes of 
the pieces or bars to be ex- 
truded. 

A reciprocating cut-off wire 
or knife on a cutting frame, 
passing immediately below the 
die, continuously slices off the 
extruded pieces or bars at 
pre-determined intervals. 

A variable speed conveyor 
belt receives the cut off 
pieces, moving them away 
from the unit. 

Pre-set controls make the 
machine completely automatic. 
These include a variable over- 
all speed control, a conveyor 
belt speed control, a 3-posi- 
tion selector for centers, bars 
or continuous ropes and sheets, 
a control for depth of piece 
or length of bar, an end-of- 
stroke control for equalizing 

and a wire pressure con- 
trol. 

Extruding speed of unit de- 
pends upon consistency of ma- 
terial as well as shape of aper- 
tures in the die. Production 
rates as high as 800 centers 
per minute may be obtained 
for average size centers. 

All parts of unit in contact 
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with product are of corrosion- 
proof, sanitary construction. 
Hopper and die assembly are 
hinged to tilt back for easy 
changing of dies. 

Conveyor belt is_ plastic 
coated to prevent sticking of 
materials. Unit is available in 
18”, 24” and 32” belt width 
sizes to accompany any scale 
of operation. 


(Continuous extruding depos- 
itor was developed by N.I.D. 
Products Pty. Ltd., Sydney, 
N.S.W., Australia. It is avail- 
able from Cantab Industries, 
PO Box 54, Station Q, Toronto 
7, Ontario, Canada.) 

For more information circle 
6665 on Reader Service Slip. 


Develops new method for 
removing stearines from 
winterized oils 


Uses-Features: A method, 
employing a new type filter 
and requiring no cold room, 
has been developed to remove 
stearines from winterized oils. 

System uses no pressure, 
eliminating the problem of ex- 
tremely low compressive 
strength of the stearine cake. 

Use of vacuum filtration 
principle offers 2% times 
greater flow per sq ft of filter- 
ing surface over conventional 
methods. 

Description: The filtration 
process includes vacuum type 
filter plates operating in an 
open tank cooled to 45°F. 


System for removing stearines 
from winterized oils employs 
vacuum type filter plates 


At the end of the filtering 
cycle, the plate assembly with 
the stearine cake is lifted out 
and immersed in a melt-off 
and wash tank to recover the 
stearine. 

By using two filter tanks 


(Continued on next page) 





FREEZING 
at -50 


Refrigeration 
PAYS OFF! 


Whether it’s FAST FREEZING of fresh vegetables, fruits, 
meats or cooked foods...or sub-zero STORAGE, you get 
precise freezing control and safe protection for your 
products when you choose CP Refrigeration. 


THE Pacthage MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Blivd., Chicago 7, Illinois 


® 23 Factory Branches to Serve You Coast to Coast 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 267 King St , West Toronto 2B, Ontario 
6666 on Reader Service Slip 
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Wherever you 
refrigerate food... 


in package freezers, 
EOE 
: OT ee 





‘ 2 “ ” * : 
me Insist O Nn Genetron super-dry refrigerants are universally ac- 
cepted for use as original or replacement charge in 
p modern equipment designed for fluorinated hydrocar- 
bon refrigerants. Leading manufacturers of frozen food 


; ® refrigeration equipment approve them. Refrigeration 

a e ir engineers specify them. Wholesalers recommend them. 
Pe = Servicemen and contractors know they can depend on 
them. That’s because “Genetrons” offer unexcelled 
SU PER- D RY purity and dryness . . . and their strict quality spec- 
ifications are consistently bettered in production. 

“Genetrons” are available from wholesalers everywhere, 


REFRIGERANTS coast to coast. 


See your wholesaler! Insist on “Genetron’’! 


! 


| ; 8 A "Genetron” Super-Dry Refrigerant 
re for every frozen food application! 


| genetron BT orance LABEL Cci,F TRICHLOROMONOFLUOROMETHANE 
genetron 12 write LAset CCF. DICHLORODIFLUOROMETHANE 

genetron 22 Green LAsel CHCIF, MONOCHLORODIFLUOROMETHANE 
genetron WS purrte LABEL C.CijF; TRICHLOROTRIFLUOROETHANE 


genetron 1144 Bive LABEL CCi.F, DICHLOROTETRAFLUOROETHANE 


HTZe) 


‘ GENERAL CHEMICAL DIVISION 
hem ical 40 Rector Street, New York 6, N.Y. 
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(Continued from preceding page) 
and one melt-off tank, a prac- 
tical continuous operation may 
be achieved. Engineering sery. 
ice for individual applications 
is offered by manufacturer, 


(Vacuum type filter plates — 
filter Model RW — used for 
removing stearines from win- 
terized oils, are a development 
of Sparkler Mfg. Co., Munde- 
lein, Ill.) 

For more information circle 
6668 on Reader Service Slip, 


Undoped pipe 
threads joints 


Uses-Features: Undoped 
threaded NPTF pipe fittings 
have been proven to elimi- 
nate “leakers.” 

Made of malleable ductile 
Normalized air furnace iron 
in sizes %”-27 through 2”- 
11%, the fittings include tees, 
45 and 90 degree elbows, re- 
ducing couplings and tees, 
caps, hex bushings, unions 
and nipples. 

Two finishes are available: 
hot dip galvanized, plated 
with brass dichromate or a 
special dull, zinc rust-proof 
surface. 

Plug applications with un- 
doped threads are capable of 
holding pressures up to 10,- 
000 psi in pressure vessels and 
surge pressures in excess of 
5000 psi in hydraulic system 
applications. 


(The pipe fittings are a de- 
velopment of Pipe Fittings 
Inc., Wellington, Ohio.) 
For more information circle 
6669 on Reader Service Slip. 


Reduces cost of high 
alloy pellet mill dies 


A new series of high-alloy 
pellet mill dies are being of- 
fered at reduced prices. 

Price reduction resulted 
from lowered production costs 
since dies are mass produced 
on automatic drilling equip- 
ment. 

A variety of material to be 
used in making dies was 
tested from viewpoint of hard- 
enability, machineability, 
wear resistance and corrosion. 
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Use indicates that dies of- 

fer lowest cost per ton for 
production of quality of pel- 
lets, as well as higher corro- 
sion resistance and are harder 
and longer wearing. 
(Series of high-alloy pellet 
mill dies are manufactured by 
Sprout, Waldron & Co., Inc., 
130 Logan St., Muncy, Pa.) 

For more information circle 
6670 on Reader Service Slip. 


What continuous bread 
making system can do 
for you 


Planning your bakery 
around a continuous bread 
making system is the topic of 
a 32-page brochure. 

Full information is given on 
requirements for _ installing 
system as well as_ technical 
data on process and equip- 
ment. 

Brochure also includes flow 
diagram of system and typical 
layout plans for one-floor and 
two-floor installations. 

Completely illustrated 
throughout, brochure shows 
actual installations. 


(“Do-Maker Continuous 
Dough Mixing Process”, bro- 
chure B-5.00, is available from 
Baker Process Co., Div. of 
Wallace and Tiernan, Inc., 30 
Main St., Belleville 9, N. J.) 
For your copy simply circle 
6671 on Reader Service Slip. 


Rotary discharge gate 
features outboard, 
removable bearings 


Uses: For dust collection, 
pneumatic conveying and 
feeding applications. 

Features: Rotary discharge 
gate features square, flanged 
inlet and outlet, outboard re- 
movable bearings and a pres- 
Sure equalizing tap for appli- 
cations involving a high pres- 
sure differential. 

Outboard bearings may be 
easily removed for servicing, 
replacement or adjustment. 

Design protects bearings 
from damage by hot or sticky 
materials and also prevents 


(Continued on next page) 
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MOYNO.. . . the “Quick-to-clean’’ Food Pump 
that even Pumps Suspended Solids! 


A Moyno Food Pump can easily be disassembled in 2 minutes 
and 43 seconds for thorough, effective cleaning and be back on 
duty in minutes. Moynos eliminate long, costly cleanups that 
rob production time. Foods stay pure too, because MoyNo’s 
smooth internal contours won't collect particles where bacteria 
might thrive, and bearing lubricant is completely isolated from 
pumping compartment to prevent contamination. 

Any food product that will move through a pipe—from cider 
to lumpy potato salad—can be pumped with a Moyno. The 
“progressing cavity” principle that distinguishes MoyNo from 
all other pumps explains this remarkable capability. The cutaway 
model above shows the screw-like, reversible rotor that revolves 
in a double-threaded stator to create these progressing cavities. 
Material flows smoothly and uniformly, without pulsation, aera- 
tion, agitation or disintegration. All wettable parts are stainless 
steel—or stator may also be synthetic rubber, odorless bakelite 
or other material, depending on service requirements. If needed, 
off-the-shelf replacement parts are always immediately available. 

To chop cleaning costs and keep all foods moving through 
your plant, learn more about Moyno by writing today for 
Bulletin 34 FP 


ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists, Moyne industrial pumps 


SPRINGFIELD, OHIO + BRANTFORD, ONTARIO 
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(Continued from preceding page) 
bearing lubricant from con- 


] FOOTE taminating material handled. 
I Packing gland is accessible 


from outside for adjustment, 


i BROS and may be removed without 
i ® disassembling the gate. 










Style recommended for general 
low pressure discharge applica- 


LIFETIME GEARING * =e 


Description: Four styles of 
DOUBLE REDUCTION gate are available. 
coectinn trate te RPM ae Style shown in photo, with 
: 4-blade, open-end rotor, is 
recommended for general low- 
pressure discharge applica- 
tions such as on cyclones and 
filters. 






DOUBLE REDUCTION 
FLANGE MOUNT 





Output Speeds: For use in low-pressure, 

10 to 135 RPM pneumatic conveying systems, 

Capacities: the 6-blade, open-end rotor 
is recommended. 


1 to 7 HP 
is The 6-blade, closed-end ro- 
tor is suitable for pressure 
pneumatic conveying systems. 
Also available are units with 
4 or 6 “shallow pocket” blades 
for handling materials which 
tend to stick or build up. 
Housing of rotary discharge 
gate is designed and con- 
structed so that all rotors are 
interchangeable. 


(Rotary discharge gate (Type 
G) is a product of Ducon Co., 
Inc., 147 E. Second St., Min- 
eola, N. Y.) 

For more information circle 
6674 on Reader Service Slip. 










f 
a 


Foote Bros. Shaft Mounted Drives offer more effi- 
cient, more economical, power transmission. They 
incorporate exclusive -Ratéd Lifetime Gear- 
ing — the high hardness, balanced design, premium 
quality gearing that combines greater load carry- 
ing capacity with long service life. 


Used with standard V-Belts and Sheaves, Foote 
Bros. Shaft Mounted Drives will provide virtually 
4 any output speed you may require. Quick, easy 
# installation on driven shafts with diameters from 
15/16” to 3-7/16” saves time, labor . . . eliminates 
| need for reducer mounting, couplings, and adjust- 
able motor mount. Built-in Backstop to prevent re- 



















i verse rotation, Automatic Overload Release Torque 
f| Arm, Variable Pulley, are available as optional 
be equipment. 

The complete Foote Bros. Shaft Mounted Drive line 
is made in accordance with all applicable AGMA 
Standards 


Write for NEW SHAFT MOUNTED DRIVE CATALOG 





| GET CURRENT 


ae eis 
YEARS OO | LITERATURE | 
A quick reference to indus- 
1859-1959 2 ° 


| 
| 
trial literature available this | 


‘ | 
Beller Power Thantimibsion Through Beller Gears | month is given in the classi- 
FOOTE BROS. GEAR AND MACHINE CORPORATION fied listing of new literature, | 
4553°SOUTH WESTERN BOULEVARD * CHICAGO 9, ILLINOIS page 104 of this issue. | 


Check it now. | 
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GRAPE JUICE 
CONCENTRATE 


Grape Juice 

Concentrated at 100° F. 
—15.5° to 72° Brix in 
one continuous operation. 


TT a 































Mojonnier Essence Recovery 
and Evaporator Systems in 
plant of A. F. Murch Co., 
Paw Paw, Michigan. Plant 
can process 40,000 Ibs. of 
grapes per hour continuously. 




















then juice concentrated. 















Essence concentrated 150 to 1. 








Juice concentrated to 72° Brix 
at low temperature with excel- 
lent natural flavor. Saves 
79% of storage, refrigeration, 
container and shipping costs. 
















Full information promptly, on request. 
Write: MOJONNIER BROS. co. 
4601 W. Ohio St., Chicago 44, Illinois 


moi ‘ 
Continuous 
Essence Recovery 


and 
Low Temperature 
Evaporator Systems 
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BOTTLE STOPPED 

FOR INSPECTION 

=X (Contents Spinning) 
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BOTTLE ENTERING 
INSPECTION MACHINE 









BANK OF 
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LENS SYSTEM 


Essential elements of automatic elec- immediately detected. A memory de- 
tronic beverage inspection system vice retains the identification of the 
are shown above. Bottles entering the contaminated bottle until it reaches 
turret are securely clamped and spun the discharge gate where it is auto- 


at high speed as they move forward. 
In mid-cycle, the spinning is sudden- 
ly stopped and photo-electric cells 
scan the swirling contents. Foreign 
particles create a fluctuation in the 
intensity of the light beam and are 


matically rejected. Fluting, lettering 
and any imperfection in the glass 
itself do not affect detection since 
the bottle is not in motion with re- 
spect to the light source and photo 
tubes during the actual inspection 


Inspects over 1,000,000 
bottles of beer daily 


Sixteen electronic beverage inspection 
machines help maintain top quality 
of Duquesne Beer 


Sixteen electronic beverage 
inspection machines are being 
used by the Duquesne Brew- 
ing Co., Pittsburgh, Pa., to 
automatically detect and re- 
ject bottles containing foreign 
objects, including chips of 


glass so small as to be almost 
invisible to the human eye. 
Each of these machines 
handles up to 150 bottles per 
minute with unvarying effi- 
ciency. (Units are also avail- 
(Continued on next page) 

















Four electronic beverage inspection 
machines on Duquesne's 12-ounce ex- 
port line, handle a maximum of 600 
bottles per minute 
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LOWEST-COST | 
LOAD! Front horizontal 
e prisms for easiest load- 
ABBE ao 
e 


Just Load-Light-Look eee 


get top accuracy readings 
in seconds! 



























Dependable quality control is high-speed rou- 
tine with a B&L Abbe-3L Refractometer ... and 4 Es 
the price is the lowest in the field. You can easily par oes rae ss tal 
test several samples a minute. Horizontal prism _ switch lights scale. 
assembly is right up front, loads or wipes in a 
wink. Duo-Speed control gives you rapid scan- 
ning or fine line setting at the touch of a finger. 
Precision scale reads instantly to .0005; reliable 
estimates to .0001. Practical range: np 1.30 to 
Np 1.71. (NEW! High Range Abbe-3L, np 1.45 
to np 1.84 range, for high-index liquids. Write 
for quotation.) 


ON S745 COMPLETE 





Bs 





Lo See accurate read- 





ing instantly on illumi- 
nated scale. 









BAUSCH & LOMB OPTICAL CO. 7 
| 60640 St. Paul Street, Rochester 2, N. Y. | 
| Send me complete data on the following B&L Refracto- ale 
| meters: ae eee ee 
| oO Abbe-3L CZ Industrial 0 Hand ty asl ele; 
(] High Range Abbe-3L [J Butyro 0 Juice DEMONSTRATION 


| (0 Precision [] OilGrading [J Dipping 


| C] I'd like a demonstration of the models checked above. OF INDUSTRY'S 


MOST COMPLETE 
aha 
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KLIM ATIC 
KING 


Solves the Humidity Problem 


at Cass Clay Creamery, Inc. 


The Cass Clay Creamery Company of Fargo, 
North Dakota has utilized a variety of King 
equipment in its new ultra-modern 85,000 
square foot plant. Included are Klimatic King 
units, a King Sharp Freeze unit and King 
Exhaust Ventilators. 

The heating and ventilating as well as 
humidity control was achieved through use of 
Klimatic King conditioning units which have 
been specially designed for dairy, ice cream 
and food processing plants. 


nd King Exhaust Blowers 


thereby conserving v« 


Write for detailed technical and information bulletins. 


COMPANY OF 
OWATONNA 


911 North Cedar St. * Owatonna Minn. 


B shorp freeze, cooling, ventilating and heating systems. 
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(Continued from preceding page) 
able which will inspect up to 
300 six to 16 ounce bottles or 
200 quarts per minute.) 

Not being subject to such 
human factors as fatigue, dis- 
traction, monotony and vary- 
ing acuity, tests have indi- 
cated that this equipment is 
at least three times more ef- 
ficient than even the best vis- 
ual inspection. 

The top limit for visual in- 
spection is about 90 bottles 
per minute. Beyond this point, 
efficiency drops off sharply. 

Electronic beverage inspec- 
tion machines are a combi- 
nation of electronic, optical 
and mechanical elements. 
(See diagram on page 87.) 

Its lamp and lens system 
projects a strong narrow beam 
of light through the bottle 
and its contents onto a bank 
of phototubes. 

These tubes and the asso- 
ciated electronic amplifiers 
are so designed that even a 
minute change in the beam 
is transformed into a strong 
electric current which actu- 
ates a selector mechanism. 

This selector mechanism 
automatically sets aside those 
bottles containing any foreign 
particles. 

One man at Duquesne han- 
dles from two to four inspec- 
tion machines. It is his re- 
sponsibility to clean up ex- 
cess water or soap and to 
wipe off the lenses and tur- 
ret cups in the machines 
once an hour, or oftener if re- 
quired. 

He also runs test bottles 
through at scheduled intervals 
and checks all rejects visu- 
ally to identify the cause of 
rejection. If this visual check- 
ing of rejects indicates a 
washing or filling problem, 
he notifies the operator in 
these areas and _ corrective 
measures are taken. 


Systematic maintenance 


Experience at Duquesne has 
indicated that outside of 
hourly cleaning, there is 
practically no downtime with 
machines. 

However, a daily record is 
kept of each machine’s down- 
time, number of rejects and 
causes of both. Such records 





In separating liquids from 
solids, or solids from slur- 
ries, you'll find no press 
operates more efficently 
than a Jones Zenith. Ex- 
clusive Floating Cone rides 
on air cylinder piston, au- 
tomatically maintains uni- 
form pressure on material 
being forced down by 
screw-type spindle. 

Continuous, high capa- 
city performance without 
attention assures low oper- 
ating and maintenance 
costs. Wide variety of sizes 
available. Write for com- 
plete details. 


CYLINDER 


*Trade Mark 





= ZENITH’ PRESS 


with exclusive Floating Cone* 


as 
TOE Tah 


ZENITH 
MODEL 020 


“Builders of Quality aiachbiiny for Over 100 Very 
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provide greater efficiency 
through information which 
helps anticipate these con- 


ditions. 
Three members of Du- 


quesne’s maintenance force 
have been specially trained to 
keep the sixteen inspection 
machines in top working 
order. 

One man in the group is an 
electrician with experience in 
electronics. He is primarily 
responsible for preventive 
maintenance. 

It is his duty to check each 
machine before morning 
start-up. This includes run- 
ning a variety of test bottles 
through each unit to make 
sure it is working properly. 

Two of the machines are 
gone over thoroughly once 
each week. Circuits and tubes, 
as well as mechanical opera- 
tions, are checked and re- 
placements are made if nec- 
essary. 

A small supply of spare 
parts, consisting of three am- 
plifiers, three timing switches, 
one photo cell bank and some 
tubes are kept on hand for 
emergencies. These have been 
found adequate to keep all 16 
units operating at expected 
efficiency. 

The two other men from 
the maintenance force handle 
general cleanup of the ma- 
chines as well as testing with 
a series of check bottles after 
the end of the shift. 


(Electronic beverage inspec- 
tion machines were devel- 
oped by Radio Corporation of 
America, Industrial Electron- 
ic Products, Camden 2, New 
Jersey.) 

For more information circle 
6679 on Reader Service Slip. 


Sanitary flow meter 
delivers pre-set flow, 
prints ticket of amount 


An in-line sanitary flow 
meter, with automatic valve 
for delivering a pre-deter- 
mined amount of liquid, and 
giving a printed ticket for each 
amount is now available. 

Meter will handle whole, 
skimmed and condensed milk, 
cream, sirups, juices and many 


(Continued on next page) 
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MULTI-NOZZLE 
EXHAUSTER (Firs 


— 


STEAM JET 
VACUUM 
EXHAUSTER 
(Third Stage) 


PRODUCE HIGH VACUUM QUICKLY & ECONOMICALLY 


VACUUM KETTLE 

FLASH DRIER 
DISTILLATION COLUMN 
FORE PUMP 

VACUUM ACCUMULATOR 
FREEZE DRIER 
EVAPORATOR 


Size No. 4, Fig. 529. Three- 
Stage Unit measures about 
6 ft. in height by 4 ft. max. 
in depth. 


with this ‘‘Packaged’’ Hydro-Steam U nat 


Fig. 529. SK Five-Stage Hydro- 
Steam Vacuum Producer. 
Stages from two up to five are 
made by adding Steam Jet 
Exhausters. 


Steam inlet 


Make-up Water —— [_[] 


JET APPARATUS: Ask for Condensed Bulletin J-1 

ROTAMETERS & FLOW INDICATORS: Ask for Condensed Bulletin M-1. 
VALVES: Ask for Condensed Bulletin V-1 

HEAT TRANSFER APPARATUS: Ask for Condensed Bulletin HT-1. 
GEAR PUMPS: Ask for Bulletin 17-A 


T—— Steam Inlet 


Vapor Iniet 


The unit shown is a ‘packaged’? vacuum producer 
designed to operate at ground level. Using plant steam 
and make-up water, it will produce the low suction pres- 
sures required for many operations in chemical, food, 
and petroleum processing plants. 

These units are made ina range of sizes in single-stage, 
two, three, four, and five-stage types. Depending upon 
size and type, units in this line will provide suction 
pressures ranging from atmosphere to 1.5 in. Hg abs 
(single-stage) up to 0.25 mm Hg abs to 25 microns 
Hg abs (five-stage). 

SK ‘Packaged’? Vacuum Producers offer specific, 
worthwhile advantages. They are simple in construc- 
tion, are self-contained, compact, require little head 
room or floor space, are easily installed. Unlike mechan- 
ical vacuum producers, contamination presents no 
problems. They are operated easily, produce vacuum 
quickly, are economic, can be used intermittently or 
continuously as desired. 

New Bulletin 5H-HS gives complete details on appli- 
cation, construction, operation including suction pres- 
sures provided and data on steam consumption and 
make-up water required. Send for a copy. 


chulle and Koerling 


COMPANY 


MANUFACTURING ENGINEERS SINCE 1876 


2265 State Road, Cornwells Heights, Bucks County, Pa. 
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“WEVE FOUND 
THI¢ LUBRICANT 
BECT FOR ACH 
PROCESSING 
aes : 


says HIGH SEAS Tuna Packing Co., Inc. 
of California 


‘“‘We have used LUBRIPLATE 

Lubricants for over 15 years 
and find they do everything. They keep 
fish processing machinery from seizing 
and keep it easy to take apart and re- 
assemble. This is very important in food 
processing plants. Because LUBRIPLATE 
Lubricants are so effective, economical 
and long-lasting, they save us tinre and 


money.” 
Earl Lockhart 
Master Mechanic 


REGARDLESS OF THE SIZE AND 


TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 


FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 


REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose... 
LUBRIPLATE H.D.S. 
Moror OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ““LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 


aaah Pa als i daa 
* le cae ae 
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(Continued from preceding page) 


other liquid foods. 

Equipped with apportioning 
device and setting register, 
meter is put into operation by 
merely setting desired quan- 
tity of liquid on apportioning 
device and starting flow. 

When set quantity is reached, 
a valve automatically closes to 
prevent further flow. 

Flow of liquid is transmitted 
to counter by means of a mag- 
netic coupling, around which 
revolves a_ rotating piston 
which moves product. This ro- 
tating piston engages with the 
magnetic coupling so that with 
every revolution of the cou- 
pling, two measured volumes 
of product are registered on 
the counter. 


In-line sanitary flow meter offers 
completely automatic and re- 
cording device in single unit 


Constructed of stainless steel, 
meter may be easily cleaned 
by merely loosening four wing 
nuts on housing cover. Hous- 
ing cover, chamber lid, piston, 
magnetic coupling and divider 
wall are then all removed. 

Back wall of chamber is 
solid metal without stuffing 
box or packing glands. 

Unit is equipped with an 
electric switch for stopping 
and starting one or more 
pumps in an installation, con- 
trolling one or more remote 
pneumatic or electrically op- 
erated sanitary valves in the 
line. 


(In-line sanitary flow meter 
— Siemens Sanitary Meter — 
is available from T.E.A., Inc., 
141-21 72nd Ave., Flushing 67, 
New York.) 

For more information circle 
6682 on Reader Service Slip. 








! ine Dawrak is the 2 eb of  cilerinator. 
This control, the V-notch, does the job completely. 
Yet it appears to ae a ae ue! in @ ring, 
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yy 
iff 
i 


SMM iti, 


A booklet, “The V-notch 
Story” will tell you about all 
the W&T V-notch Chlorinator 
features. For your copy write 
Dept. S-127.38 


\\ nM Hl 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9.NEW JERSEY 


Wel MERGHEN SCALE FEEDERS & METER) 


for Automatic Batch Control 
Continuous Blending 
Materials Accounting 


Control the feeding of ingredients by weight to an 
accuracy of 1%. 
Capacities range from 3 to 3000 Ibs. per min. 


WRITE FOR YOUR COPY OF OUR BULLETIN: M-31.38 
“The Best Weigh is the Merchen Way.” 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 
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: Continuously controls filler 
| by feedback info from 
height-of-fill scanner 


Permits liquid fill measure- 
ments within + 1/64 in. of 
target fill level 


Uses: Nuclear-electronic 
system applies to either liq- 
uid or dry fill in cans or 
packages of various sizes and 

shapes. 

Features: Simple adjust- 
ment of measuring head ac- 
commodates wide range of 
container sizes or fill level 
specifications — including low 
fill measurement and control 
in phase or sequence filling, 
when target level may be low 
in container. 








SS 


Fill measuring head, above, ac- 
tuates control instrument which 
regulates filler 





Production rate ranges from 
minimum of 60 containers per 
min to unlimited maximum. 

Description: A fill measur- 
ing head and a fill control in- 
strument comprise the sys- 
tem. 

In the measuring head, con- 
tainers are conveyed between 

a long-lived gamma_ source 

and a detector. Amount of 

energy reaching the detector 

varies in proportion to fill 

height in the containers, and 

detector produces a signal re- 

lated to average height of fill. 

This signal is indicated on 

a meter in the fill control in- 

Sstrument. Integral with the 

meter are “high” and “low” 

contacts, from which feed- 

back control of filler is actu- 
ated, 

Fill measuring head occu- 
pies only 25 in. of conveyor 
direction space, is lightweight 


(Continued on next page) 
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new 
from 
H'oxboro 


ABSOLUTE PRESSURE d/p CELL TRANSMITTER 
with full-power 3-15 psi signal 


Now there’s a Foxboro d/p Cell de- 
signed specifically for low pressure 
measurement and transmission. It's 
the new Type 13AA Absolute Pres- 
sure Transmitter. 

One side of the 13AA is evacuated, 
providing an absolute zero reference 
for the measurement of any process 
pressure. The 3-15 psi output signal 
has ample power for direct operation 
of standard receiver recorders and 
controllers. 

All parts of the 13AA exposed to 





OXBOR 


process fluids are constructed of Type 
316 S.S. The sensing element — a sili- 
cone-filled twin-diaphragm capsule 
with solid stainless core — provides 
overrange protection to 1500 psi. 


The 13AA Absolute Pressure Trans- 
mitter is ideal for vacuum pans, evap- 
orators, or any other process vessel 
operating under a vacuum. Ask your 
Foxboro Field Engineer for detailed 
information, or write for Bulletin 
458-22A. The Foxboro Company, 
924 Neponset Ave., Foxboro, Mass. 


REG. U.S. PAT. OFF. 


process instrumentation 
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Specifications: 


i 3 
' ' 
: ' 
| 
: ' 
; Range Spans: Adjustable : 
' 100 to 450 and 400 to : 
1500 mm of mecury ; 
' 
' 
‘ Output: 3-15 psi or 0.2 — 
' 1.0 kg/cm? ; 
; ' 
; ' 
' ' 
' ' 
' ' 
' ' 
' ' 


Accuracy: 0.5 percent of full 
scale span on most ranges 





CROLL-REYNOLDS 


Jet-Venturi 


| 


Fume Scrubbers 


minimize odors 
clean and purify air 

and other gases 
without fan or blower 


os 


pe re 


— 


Tete 


ADDITIONAL APPLICATIONS 


to recover valuable solids 
use as Jet Reactors 


SEND TODAY FOR COMPLETE CATALOG 


Main Office: 751 Central Avenue, Westfield, N. J. 
New York Office: 17 John Street, N.Y. 38, N. Y. 


CHILE VACTORS * STEAM JET EVACTORS * AQUA VACTORS 


FUME SCRUBBERS * SPECIAL JET APPARATUS 
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(Continued from preceding page) 


and easily installed. No com- 
plex piping or wiring is re- 
quired. Rugged stainless steel 
housing permits water or 
steam washdowns. 

Fill control instrument may 
be panel- or wall-mounted 
adjacent to conveyor line. 

New system is companion 
product to AccuRay Individ- 
ual Container Fill Inspection- 
Rejection System, which in- 
spects up to 1000 filled con- 
tainers per min and rejects 
all not meeting predetermined 
specifications. 


(AccuRay Continuous Con- 
tainer Fill Control System is 
manufactured by Industrial 
Nucleonics Corporation, 1205 
Chesapeake Ave., Columbus 
12, Ohio.) 

For more information circle 
6686 on Reader Service Slip. 


Automatically protects 
machines, materials 
against damage 


Indicates drop in speed or 
stopping of machinery 


Uses-Features: A protective 
device has been developed 
which converts motion into a 
visual or audible signal to 
warn operator that process 
machinery has stopped or 
slowed down. 

Thus, necessary steps may 
be taken to prevent damage to 
materials or machines. 

Device may also be wired 
into an interlocking system, 
whereby, if one component in 
a chain of process equipment 
stops, all other components 
will stop automatically. 

Description: In operation, a 
shaft on the unit is connected 
to the turning shaft of any 
machine. Device may be ad- 
justed so that shaft turns from 
10 to 150 rpm, according to 
speed of machine. 

As long as the machine op- 
erates at proper speed, unit’s 
shaft drives an impeller pump 
which pushes fluid against a 
diaphragm. This diaphragm in 
turn keeps a_ spring-loaded 
plunger in a raised position, 
maintaining a closed electric 
circuit. 

If machine slows down or 


check moisture content 
with the 


DIETERT-DETROIT 
MOISTURE TELLER 


Determine the moisture content of any 
material quickly, easily and accurately with 
the modern, low priced Dietert-Detroit 
Moisture Teller. Direct testing method . . . 
no chemicals, calibrations or involved com- 
putations necessary. Ideal for research, 
analysis and control work. 


See How Dietert-Detroit Moisture 
Tellers Speed up Testing Time! 


Sample 
Sample Size Temp. 

Grams _  Degs. F. 
Sand 
Paper 250 
Salt 
Soap 
Color Pigment 
Liquid Wax 
Yeast Illustrates and describes 
Licorice Extract complete line of Dietert- 
Pig Meal Detroit Moisture Testing 
Mash Pellets Equipment, includin 
Pulverized Oats Moisture Tellers, Speed 
Glass Powder Ovens, Speed Desiccators 
Flour and accessory items. 
Textile Fibers Moisture Teller No. 276 
Wood Pulp illustrated above. 


HARRY W. DIETERT CO. CONTROL 
9330 ROSELAWN DETROIT 4, MICH. 
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need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 
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stops, pressure is no longer 
delivered at the diaphragm, 
and the spring causes the 
plunger to retract, breaking 
the electric circuit. 

Device may be wired to ac- 
tuate a visual or audible signal 
or to control switches of an 
interlocking system to cause 
the shutting down of related 
processes. 

If a faster operating speed 
than 10 to 150 rpm is required, 
a simple gear or pulley reduc- 
tion may be used. This is ac- 
complished by a direct cou- 
pling or a V belt. 

Unit is approximately 5” 
wide, 6” long and 6” in height, 
with a stainless steel, corro- 
sion resistant drive shaft of 
4” diameter. 

All exposed metal parts are 

of corrosion-resistant mate- 
rials. It employs ball bearing 
construction and is self-lubri- 
cating. 
(Roto-Guard protection de- 
vice is a product of The Bin- 
Dicator Co., 13946 Kercheval 
Ave., Detroit 15, Mich.) 

For more information circle 
6688 on Reader Service Slip. 


Discusses modern 
force measurement 


Semi-technical, 18-page 
booklet describes and com- 
pares modern industrial tech- 
niques for measuring force, 
weight, pressure, etc. 

Fully illustrated with 
sketches, charts and diagrams, 
the booklet reviews the cur- 
rent state of the art, describes 
— in detail — the advantage 
of electronic force measure- 
ment and outlines the prin- 
ciples of SR-4 Bonded Strain 
Gages and their use in force 
measurement devices. 

System inaccuracy is treated 
in detail by drawings and ex- 
amples which clarify a num- 
ber of terms. 


(“Modern Force Measure- 
ment”, Booklet No. 1 — Prin- 
ciples, may be obtained from 
Baldwin-Lima-Hamilton 
Corp., Electronics & Instru- 
mentation Div., 42 Fourth 
Ave., Waltham, Mass.) 

For your copy simply circle 
6689 on Reader Service Slip. 
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Armour and Company are proud of the quality of their 
“Dash” Dog Food, processed in their South St. Paul, 
Minnesota, plant. And to guard their fine reputation 
they rely on Taylor automatic controls. 

The Taylor FULSCOPE* Controllers (pictured above 
the retorts) maintain exact processing temperatures. 
They also provide Armour with a continuous record 
to prove correct sterilization. 

With this system, operator attention time is reduced, 












































“DOGS DESERVE 
TAYLOR CONTROLS TOO,” 


says ARMOUR 


the possibility of human error is eliminated, and 
Armour is sure of a uniform quality product. 

To find out how a Taylor control system can help 
you cut costs and maintain quality, call your Taylor 
Field Engineer. Or write for Catalog 5O0OMP for de- 
tails of control systems designed specifically for the 
Meat Packing industry. 

Taylor Instrument Companies, Rochester, N. Y., and 


Toronto, Ontario. 
*Reg. U.S. Pat. Off. 


Taylor Lnslruments MEAN ACCURACY FIRST 
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Apply Cementable Teflon to 
hoppers, mixers, feeders, chutes, 


peckeging een comet 
inert Soninin alle Pees 


build-up 
equipment or manual attention. 


CUT CLEANING TIME 


* 


WITH LININGS! 


Absolutely nothing sticks to slippery Cementable TEFLON. For 
clean up, just wipe off surfaces .. . no time wasted in scraping or 
soaking with special solutions. 


Odorless, colorless, non-absorbent, non-contaminating, Cement- 
able TEFLON will withstand 500° F. with use of high temperature 
adhesives. It can be bonded to metal, wood, glass, other surfaces. 
Available in continuous tapes .005” through .096”, through 24” 
wide; and in sheet through 48” x 48”. 


Cementable TEFLON, as made by Garlock’s Plastics Division, the 
United States Gasket Company, can save you time and money. 
Find out how by contacting one of The Garlock Packing Com- 
pany’s 30 sales offices and warehouses in the U.S. and Canada, or 
write for Catalog AD-158. 


nited 
tates 
asket Piste Division of 

GARLOC KK 


*DuPont Trademark for T.F.E.-fluorocarbon resin 


THE GARLOCK PACKING COMPANY 
Palmyra, N. Y. 
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Tape cuts spoilage 


(Continued from page 38) 


kets processed according to 


the retort log. 


Results: Since tape offers | 
better control, spoilage has | 
been curtailed by alerting pro- 
duction line inspectors to un- | 
processed baskets of canned | 


foods. 


Before adopting the tape | 


method, spoilage due to un- 
der-sterilization was below 
the national average of 0.1 per 
cent loss. With tapes, these 


losses have been cut to 0.01 | 


per cent. 


This in itself gave a sub- | 


stantial savings in one canning 


season. Material cost, using | 


tape, was 0.012c per case. 


In addition to dollar savings | 
and reliability, the neatness, | 


ease of application and avail- 
ability of activated tapes for 
later checking further justify 
our use of this method. 


(Indicating tape used by Lar- | 
sen Company (“Scotch” Hos- | 
pital Autoclave Tape 222) is | 
a product of Minnesota Mining | 


and Manufacturing Co., 900 


Bush Ave., St. Paul 6, Minn.) | 
For more information circle 


6692 on Reader Service Slip. 
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“Jerry's anxious to know when 
you'll get around to fixing the 
crumb blower." 
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DURANT 


DIGITAL 
READ-OUT 
COUNTERS 


Model “Y” SERIES 


A 


Model “‘D” SERIES 


for MISSILE TRACKING, 

RADAR CONTROLS, COMPUTERS, 
NAVIGATION INSTRUMENTS, 
GAUGING INSTRUMENTS, and 
ANY other indicator applications. 


® Meets military specifications. 


® High speeds, lower torque, lower 
moment of inertia for long life. 


®@ Nylon wheels with legible figures, 
nylatron pinions. 


® Single, 114, or double width wheels. 
® One-piece aluminum die cast frame. 


© Base mounting. Threaded mounting 
holes may be in frame top or ends. 


© Right or left hand drive, clockwise 
or anti-clockwise rotation. 


@ “Y” Series, single or dual bank types. 


© Component parts can be purchased 
separately to meet design requirements. 


Your answer to an infinite number 
of variable demands 
for PRECISION CONTROLS.. 


Send for Catalog No, 400 


ss Ve a ie een a es ee Ge 


51 Thurbers Avenue 


1951 N. Buffum Street 
Providence 5, R. |. 


Milwaukee 1, Wisconsin 


REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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Waste is distributed through a central riser pipe 

over the plastic corrugations in the waste tower. 

Grid pattern in tower alternates in layers to 

greatest structural strength. Inset shows slime 

growth on corrugations from a mixture of sewage 
and cereal waste 


New Tool for Biological 


Oxidation of Wastes 


¢ Self-supporting pack eliminates 


tile underdrain 
® Provides high ratio of surface 
area to volume, 94% void space 


Aerobic biological oxidation 
of wastes from food process- 
ing operations permits the 
food processor to render 
waste water harmless before 
discharge into sanitary sew- 
ers, lakes, and streams. 

One well-known method is 
the trickling filter — a form 
of oxidation tower. 

Results of recent tests on a 
new packing material has 
proved this design will pro- 
vide superior efficiencies for 
use in oxidation towers. The 
studies have also indicated 
the packaging material to be 
suitable as an aerator for ac- 
tivated sludge-mixed liquors. 
Improved design is based on 
increasing the surface area by 
Corrugating polystyrene or 
saran plastic in two directions. 
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Highly versatile, the plastic 
corrugations are light in 
weight and structurally self- 
supporting. Simple under- 
drains are sufficient and need 
not be of vitrified tile. 

Pressure-treated lumber, 
concrete blocks, subway grat- 
ing or continuous. concrete 
piers may be used as supports 
for the bottom layer of cor- 
rugations so long as adequate 
drainage and ventilation are 
provided. 

As a media for growing bio- 
logical slimes in a trickling 
filter oxidation tower, the 
plastic corrugations combine 
large surface area with high 
void percentage to permit 
large volumes of air flow. 

Towers up to 42 feet in 

(Continued on next page) 
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IT’S ALIVE! IT’S DEVRAN! 
Devran (Epoxy Resin) en- 
ables ‘Speed Rex’’ to bounce 
back from hard knocks as 
well as from chemicals. Actu- 


TRUSCON “Speed Rex” Protects Metal, 
Concrete and Wood Against The Ravages 
of Acids, Alkali, Moisture! 


Truscon’s business is helping your Maintenance 
Department cut costs, prevent expensive dam- 
age to your plant and equipment. 


One of Truscon’s products that can be tre- 
mendously helpful to your Maintenance Chief is 
“Speed Rex” ... an all-purpose coating that owes SS not aea eae 
its outstanding characteristics to DEVRAN, an ball! 
Epoxy Resin that imparts to paint greater re- a 


; : : Resists the 
sistance to corrosive chemicals. Ramee 


Maintenance Problem? TELL IT TO TRUSCON! ; Ss 
Pe med 


Feerrieey TE 


—~ TRUSCON 


TRUSCON 44.22 


Division of Devoe & Raynolds Co., etroit 11, Michigan 
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Who cares about your 


Wire Cloth Fabrications? 


CAMBRIDGE does... 


that’s why you automatically get service 
with your order . . . whether you need 
dozens of midget strainers or a single 
giant-sized retaining screen. 

Careful, competent workmanship and 
constant inspection assure you of quality 
he modern machinery and accurate 
scheduling assure you of prompt delivery. 
And, a Cambridge Field Engineer follows 
up your order to make sure our product 
is giving you the best possible service. 
Let us quote on your next order for wire 
cloth fabrications. We manufacture wire 
cloth from any metal or alloy—including 
titanium—in nine basic weaves. We'll 
work from your prints or draw up prints 
for your approval. Call your Cambridge 
Field Engineer . . . he’s listed in the yellow 
pages under “Wire Cloth’’. Or, write for 
FREE 94-PAGE CATALOG. 


The Cambridge 
Wire Cloth Co. 


Department H @ Cambridge 4, Md. 
Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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depth have been stacked tp 
accumulate and retain actiye 
biological slimes without jp. 
terference with the free pas. 
sage of air and waste. 

Two types of plastic are 
available for construction, 

Dowpac 10 is corrugated 
from high impact polystyrene. 
Dowpac 20 is fabricated from 
saran. Choice is dependent 
upon waste, temperature, and 
chemical resistance. 


Module design 


Corrugations are shipped 
unassembled to minimize the 
volume in transit. Expanded 
modules (see photo) contain 
34 sheets to produce a square 
design. Stacking variations of 
the assembled module permit 
other designs. 

Sheets of Dowpac 10 are 
assembled by stacking in ex- 
panded form. A solvent ad- 
hesive is applied to the ribs 
and allowed to cure under 
weights. Plant labor can be 
used for assembly. 

Dowpac 20 corrugations are 
assembled in a similar man- 
ner, but are bonded to form 
a structurally stable module 
by welding. Welding machines 
are available on loan from 
the manufacturer. 

Expanded modules are 
stacked, with flow spaces ori- 
ented vertically. To provide 
structural strength, alternate 
layers are rotated 90° in a 
horizontal plane. 

Since the modules are self- 
supporting, no structural walls 
are necessary. Protection from 
wind and weather is the only 
enclosure required. 


(Dowpac 10 and Dowpae 20 
are developments of The Dow 
Chemical Company, Midland, 
Michigan.) 

For more information circle 
6696 on Reader Service Slip. 


Packed for shipping, the module 
occupies one-fifth the assembled 
volume at left. Modules can be 
assembled with maintenance labor 
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THE PURE FOOD BELT 


x that's ALWAYS CLEAN 


x NEVER 
“SMELLS 


FOOD CONVEYOR BELT 
200 SIZES iain ei ana calmed 


35 WIDTHS @ LASTS LONGER 

7 THICKNESSES @ EASIEST TO CLEAN 
by any method... 
including live steam 


Keeping clean, sanitary and sweet smelling 
in any food plant is an every day problem. 
Not the least of these is the conveyor belt 
the unpackaged food actually comes in 
contact with, 


An exclusive with us and a long time favorite 
with food plants is our PLASTEX Food Belt. 
PLASTEX is our regular high quality cotton 
belt, coated with a tough plastic finish that 
won't crack or peel. It is impervious to oils, 
greases, acids, alkalies, moisture and temper- 
atures from — 20° to 200° F. Won’t absorb or 
exude ANY odors and it’s easy to clean by 
any method including live steam without 
harm to the belt. 


Available in gleaming white or subdued green 
and maroon colors, in five standard con- 
structions. 


"that fully illustrates and describes 


our belts, their sizes, prices and uses. 


BUFFALO sittinc'co.“ne 


204 CHANDLER STREET 


BUFFALO 7, NEW WORK 


CHICAGO 


| WEBBINGS & PURE SHEET 
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V-drives offer savings 
in size, weight, cost 


A line of V-belt drives are 
offered which feature smaller 
and lighter sheaves and V- 
belts of higher capacity at 
lower cost. 

Savings in space, weight 
and cost are made possible by 
use of stronger metals for 
sheaves and synthetic rubbers 
and fibers for belts. 


Note taper-lock bushings for 
quick and secure mounting on 


shafts 


Drives cover the complete 
range of horsepower capaci- 
ties available in conventional 
drives. With new line, majo- 
rity of industrial drives can 
be handled with belts % inch 
wide and sheaves that are 
greatly reduced in both width 
and outside diameter. 

In addition to % inch size, 
drives are -also available in 
% inch for higher horsepow- 
ers. ° 


(Line of Dyna-V drives are 
manufactured by Dodge Mfg. 
Corp., Mishawaka, Ind.) 

For more information circle 
6699 on Reader Service Slip. 


Lift truck doubles as 
fire fighting unit 


Low lift platform truck, 
used as a_ production ‘tool, 
may also be equipped to serve 
as a piece of mobile fire fight- 
ing equipment. 

Fire fighting equipment is 
mounted on a skid. In case 
of emergency, the low lift 
platform truck picks up the 
skid and carries it to the lo- 
cation where needed. 








WATER-COATED 
30° INCLINE... 
STILL 

NO ACCIDENT 


Get Long-Life Protection Against 
Slipping with Alcoa Abrasive Tread Plate 


A slick, water-soaked surface in a vital production area with 
heavy traffic has all the elements of a safety director's bad 
dream. Only Alcoa® Aluminum Abrasive Tread Plate prevents 
such a nightmare. Made with tough particles of fused alumi- 
num oxide, it remains slip-proof even when wet, oily or greasy. 
It prevents costly slipping accidents that can injure workers, 


cause production breakdowns and higher insurance rates. 


Find out how you can eliminate hazardous conditions on 


ramps, aisles, catwalks and other areas with easy-to-install, 
corrosion-resistant Alcoa Abrasive Tread Plate. Check the 
coupon below, write Aluminum Company of America, 1688-D 
Alcoa Building, Pittsburgh 19, Pa., or call your nearest Alcoa 
Distributor. 


Your Guide to the Best in Aluminum Value 


For Exciting Drama Watch “Alcoa Theatre,"’ 
Alternate Mondays, NBC-TV, and ‘‘Alcoa Presents,” 
Every Tuesday, ABC-TV 


ALUMINA | 


Aluminum Company of America 
1688-D Alcoa Building, Pittsburgh 19, Pa. 


I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fabricating data. 


Name____ 
Title __ 
Address___ 
City... 
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Low lift platform truck, to hold 
fire fighting equipment, has 
speeds up to 10 miles per hour 


Truck may be maneuvered 
in narrow aisles, low head- 
room areas and other places 
where standard fire fighting 
equipment cannot operate. 


(Worksaver fire truck, to hold 
fre fighting equipment, was 
developed by Yale Materials 
Handling Div., The Yale & 
Towne Mfg. Co., 11000 Roose- 
velt Blvd. Philadelphia 15, 
Pennsylvania. ) 

For more information circle 
6701 on Reader Service Slip. 


Sterilizer-washer 
effects sanitation 


Uses: Unit sanitizes large 
kitchen utensils, milk cans, 
stock pots, mixing kettles. It 
also washes, rinses, deodor- 
izs and pre-heats a variety 
of containers. 

Features: Made “in com- 
plete compliance” with the 
requirements of ordinances, 
codes and interstate quaran- 
tine regulations of the U. S. 
Public Health Service, equip- 
- is operated by foot ped- 


Description: Employing a 
pressure propelled ball bear- 
ing cyclonic whirling spray 
nozzle, the machine cleans 
wih a scouring action. 
Adaptable to all plumbing 
conditions it operates under 
any of the following combi- 
nations; cold water and 
steam; cold water, hot water 
and steam; cold water and 
hot water; hot water only; 
steam only. 

Many parts are made of 
stainless steel. The spray noz- 
we and self-closing globe 
Valves are of cast brass or 
tonze; and mixing chamber, 


(Continued on next page) 


APRIL 1959 





Expanded-type body rings. Made from Crane Exelloy—a 12% chromium 


} 
er 


stainless steel. Provide a hard surface that resists abrasive damage, indentation and 
scoring by foreign matter. Rings are rolled in, can’t work loose. Seating wear is 


taken by easy-to-replace bronze disc. 


Quality in every detail inside and out. In 
rising and non-rising stem patterns—% to 3 inches 
—screwed ends. Working pressures: 200 Ib. steam, 
550° F.; 400 Ib. non-shock cold water, oil, gas 
and air, 150° F. 


Hsin : pele 
Cylindrical body shape. Proved on high-pres- 
sure steel valves. Increases body strength without 
adding bulk. Distributes pressure uniformly. Re- 
inforces seating area against distortion and chance 
for leaks. 


12% chromium stainless steel seat rings make 
Crane 200-pound bronze gates last longer 


Here is a close-up of Crane quality that 
shows you why these 200-pound bronze 
gate valves perform more dependably 
than ordinary bronze valves, with less 
meintenance. 

For example, instead of integrally 
cast seats, they have long-wearing 12% 
chromium stainless steel body rings. 
Rings are rolled in... can’t work loose in 


service. This also prevents leakage 
around rings. The quickly replaceable 
bronze disc takes normal seating wear. 


Crane 200-pound bronze valves are 
competitively priced with bronze valves 
which do not have these and other 
important features. Why pay for less 
than Crane offers you? For complete 
facts, see your Crane Representative. 


Write for Circular AD-2285. 
Gives complete technical data 
on both rising and non-rising 


stem patterns, 


CRAN EF’ vatves & FITTINGS 


PIPE «© PLUMBING 


e HEATING « 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Mechanized method cleans 
100-foot table in 10 minutes 


MECHANIZED CLEANING is more profitable cleaning, 
as this example shows: 

Stainless steel skinning tables at a fish packing plant 
were cleaned daily by a crew armed with brushes and 
powdered soap. Scrubbing the oily deposits from each hun- 
dred-foot table was a tedious, time-consuming job. 

Now one man, using an Oakite Hot-Spray Unit and a 
solution of Oakite Composition No. 20, gets this same table 
shining bright in just 10 minutes! What’s more, the unit 
is doing a wonderful job cleaning floors, walls and canning 
equipment. 


The big PLUS in Oakite 

Working with Oakite is like adding the services of a con- 
sulting sanitation engineer. It brings you the latest infor- 
mation on modern cleaning methods... time—and money- 
saving equipment... results of continuing research...a 
vast background of experience ... materials guaranteed 
to perform. Ask your local Oakite man for a demonstra- 
tion. Or, write for Bulletin F-9414. Oakite Products, Inc., 
26G Rector Street, New York 6, N. Y. 


NAT 


years’ leadership in industrial cleaning 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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pedal arms, safety locks and 
other fixtures are of malleable 
iron or cold-rolled steel. 

Height is 27-5/16”, bowl dia 
ID is 25”. 


(Unit is a development of 
Vacuum Can Company, 19 
South Hoyne Avenue, Chi- 
cago 12, Illinois.) 

For more information circle 
6704 on Reader Service Slip. 


Converts empty drums 
into sanitary waste 
receptacles 


Swing-top lids are now 
available to convert empty 
drums of 15, 30 and 55-gallon 
capacity into sanitary waste 
receptacles. 

Lids are made of fire-re- 
sistant, heavy steel, each con- 
taining two free-swinging 
doors with rust-proof, baked, 
green enamel finish. They 
may be easily attached in on- 
ly a few seconds. 

Lids may be purchased as 
individual units, or as part of 
a kit containing spray-on 
paint for painting the drum 
and a burlap bag that hooks 
inside to facilitate disposal as 
well as to prevent corrosive 
action of waste to drum. 


(Convert-A-Drum, swing-top 
lids are a product of General 
Scientific Equipment Co., 
Limekiln Pike and Williams 
Ave., Philadelphia, Pa.) 

For more information circle 
6705 on Reader Service Slip. 


How to solve waste 
disposal problems 


A 15-minute, sound film, 
photographed in color, traces 
the history of waste collec- 
tion, calling attention to many 
present-day problems in this 
area. 

Solutions to a number of 
these problems are presented 
at various plant locations. 

Entitled, “The New Era of 
Refuse Collection”, the film is 
available on loan for specific 
dates from Dempster Broth- 
ers, Inc., Dept. F-61, Knox- 
ville 17, Tenn. 


Maintenance nil on hard- 
seat valves for ammonia 
refrigerant service 


Round-the-clock _ refrigera- 
tion is vital in the production 
of margarine and shortening 
at Lever Brothers plant in 
Hammond, Ind. 

Rated 500 tons, refrigeration 
system is shut down only 
once a year for routine main- 
tenance. Thus, refrigerant 
valves must close tightly after 
a year’s continual exposure to 
possible seat and disc erosion 
or wear and to deteriorating 
effect on packing. 


Operator adjusts !'/2 inch hard- 
seat globe valve at liquid am- 
monia_ receiver. Same type 
valves, in different sizes, are in- 
stalled on inlet from condenser 
(foreground), outlet (rear) and 
balancing lines for gages and 
safety valves (center) 


Forged-steel globe valves 
with hard seat trim (13 per 
cent chromium stainless steel) 
have performed perfectly 
since being installed eight 
years ago. 

No maintenance has been 
required except for annual 
application of all-purpose 
grease to stem threads to 
avoid possible corrosion. 

Valves are installed on in- 
let, outlet and balancing lines 
to liquid ammonia receiver 
at 125 psi nominal working 
pressure. 


(Forged steel globe valves 
are manufactured by Edward 
Valves, Inc., subsidiary of 
Rockwell Mfg. Co., 1234 W. 
145th St., East Chicago, Ind.) 

For more information circle 
6706 on Reader Service Slip. 


FOOD PROCESSING 





ae pele th La 


s S&S cm oS 


Pes 2. 


A 


y-belts offer 40% 
more puliing power 


An industrial V-belt has 
been developed which pro- 
yides 40 per cent more pull- 
ing power than previous belts. 
Three of these new belts will 
replace five belts of present 
design. 

Because belts are smaller 
than those now used, they will 
enable industrial users to re- 
duce size of pulleys through 
which belts run. 


(Industrial V-belts were de- 
veloped by Gates Rubber Co., 
999 S. Broadway, Denver, 
Colorado.) 

For more information circle 
6707 on Reader Service Slip. 


Plastic resists adhesion — 
cuts finishing time 
for sticky products 


Problem: Alger Candy 
Company, Salem, Mass. faced 
expensive and complicated fin- 
ishing operations to separate 
candy from the slab and re- 
taining frame used for form- 
ing bars. 

Fresh candy mixture, com- 
posed of fruits, sugars and 
corn sirup is rolled to desired 
bar thickness and _ trimmed 
to an oblong shape containing 
48 sectioned bars. 


Frame, lined with cementable 
Teflon, resists adhesion of sticky 
mass of candy on slab 


A special retaining frame is 
fitted around the perimeter of 
the oblong shape. The candy 
mass is allowed to set within 
this frame until ready, then 
Wrapped as individual bars. 
Solution: In the past, spe- 
tial oils, slab dressings and 
vatious release agents were 
used to keep the candy mass 
and workable. 


(Continued on page 103) 
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FLOOR-NU 


The Modern Way to Restore Floors 
fo a BETTER THAN NEW Surface 


SPECIFICALLY RECOMMENDED FOR BREWERIES, 
TANK HOUSES, HOPS AND YEAST PLANTS. 


FLOOR-NU is Steelcote’s newest contribution to better maintenance through 
quality coatings. It is a formulation of abrasion-resistant materials combined with 


chemically-resistant plastics that offers many advantages over ordinary resurfacing 


materials and methods. 


COMPLETE RESURFACER—No solvents to add... 
no extra ingredients needed. FLOOR-NU is 
100% solids. 


EASY TO APPLY—No special tools or special skills 
needed. Trowel it on or, if you wish, application 
for large areas can be made faster with a stain- 
less steel roller gauged for %” coverage. This 
roller is available for rental from Steelcote. 


FASTER DRYING— Sets up for foot traffic in 3 
hours... for heavy duty traffic overnight at 
70 degrees Fahrenheit. 


NO SHRINK — Won't pull away from walls or 
cracks. It’s flexible to compensate for expan- 
sion and contraction, yet it will not soften in 
heated work areas or crack under tremendous 
work loads. 


Send for 26-lb. Floor-Nu 
trial unit. Use half. If not 
satisfied, return balance 
prepaid. Credit for entire 
shipment will be issued. 


os 


STEELCO 


TE MFG. CO., ST. LOUIS 3, MO. ° 


Rodney, Ontario, Canada 
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Jor Butler buildings 


Butlerib—a bold new metal building panel —so beautiful, 
you’d expect to find it only on expensive custom-fabricated 
structures. 

Butlerib’s unique combination of deep and shallow cor- 
rugations creates pleasing shadows . . . gives industrial 
and commercial buildings a substantial, distinctive ap- 
pearance. Yet, it’s the new standard cover on Butler 
buildings —the lowest-cost way to build well. 

Butlerib’s new corrugated pattern creates a stronger, 
more rigid panel. This means there’s less deflection under 
wind and snow loads. . . joints stay tight. The result—the 
strongest . . . most weathertight cover ever offered as 
standard construction on any pre-engineered buildings. 

Butlerib roofs give maximum protection, yet never re- 
quire re-roofing, re-waterproofing, or other costly mainte- 
nance procedures. 

A full 3 feet wide, in lengths up to 32 feet, Butlerib 
panels make short work of covering even the largest 
Butler buildings. 

Now... more than ever before— Butler is the fastest ... 
lowest-cost way to build well. Butler pre-engineering and 
factory fabrication cuts weeks —even months — from 
costly building schedules. This puts you in business, earn- 
ing profits, far sooner than slow, traditional or ordinary 
building methods. 

Get the full story of the Butler system of building from 
your nearby Butler Builder. Ask him about Butler financ- 
ing too. He’s listed in the Yellow Pages under “Buildings” 
or “Steel Buildings.” Or, write directly to us. 

*Patent Nos. D178605; D178659 
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BUTLER MANUFACTURING COMPANY 
7479 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Metal Buildings +° Equipment for Farming, Dry Cleaning, 
Oil Production and Transportation, Outdoor Advertising - Contract Manufacturing 


Sales offices in Los Angeles and Richmond, Calif. « Houston, Tex. * Birmingham, 

Ala. « Kansas City, Mo. * Minneapolis, Minn. * Chicago, Ill. * Detroit, Mich. 

Cleveland, Ohio « Pittsburgh, Pa. » New York City and Syracuse, N.Y. « Boston, Mass. 
Washington, D. C. « Burlington, Ontario, Canada 











News 


The Borden 
Company 
Foundation 


announces that nine 
US scientists received 
Borden Awards of 4 
gold medal and $1000 
during 1958 for out. 
standing research 
achievements. 
Among Award win. 
ners were: Dr, Wil. 
im ; 
astern Regional Re. 
search Laboratory, Us. 
DA, for contributions 
in fundamental chem- 
istry of milk products: 
Dr. W. James i 
Ohio State University, 
for contributions in 
dairy bacteriology and 
biochemistry ; De, Jay 
- Lush, Iowa State 
College, for research 
in —s and breed- 
ing o ai cattle; 
Dr. May S. Reynolds 
University of Wiscon- 
sin, for research in 
protein metabolism. 
Other Award win- 
ners included: Dr, Se. 
vero Ochoa, New 
York University, for 
research on é¢ t- 
ic mechanisms of me- 
tabolism; Dr. Lem- 
uel D. Wright, Cor- 
nell University, for 
development of new 
microbiological assay 
procedures for various 
vitamins -“ Kn dis- 
covery 0} iOcytin; 
Dr. Charles D. May’ 
Columbia _ University, 
for contribution 0 
long-term _ metabolic 
studies of infants fed 
human milk; Dr, 
George M. Briggs, 
National Institute of 
Health, Bethesda, for 
basic research in nu- 
tritional inter-relation- 
ships; Dr. Chester A, 
Manthei, USDA, 
Beltsville, for  re- 
search in control and 
eradication of brucel- 
losis in dairy cattle. 


E. G. Laughery 


resident of The Cof- 
ee Brewing Institute, 
Inc., New York City, 
has been elected a 
member of the execu- 
tive committee of the 
Inter-American F 
Institute. 


American Meat 
Institute 


Chicago, has awarded 
its 25-yr service pin 
to Charles F. Mayer, 
president, H. J. Mayer 
& Sons Co., Inc., Chi- 
cago, producer 0 
meat curing and f 

seasoning compounds. 


For 

more information 
on product at 
left, circle 6709 
see information 
request blank 
opposite last page. 


q 


Association 








maintenance 


(Continued from page 101) 

Past knowledge of the valu- 
able properties of Teflon, es- 
pecially its ability to resist ad- 
hesion, led to its suggested use 
for this problem. 

Being tasteless, odorless and 
noncontaminating, it has been 
successfully used to line 
chutes, hoppers, work tables, 
pastry flats, mixers, and bins. 
It also has been used with 
temperatures up to 500 F and 
can be permanently cemented 
to wood, metal, plastic, or 
Oifon was cemented to the 
frame and frame backing so 
that all surfaces in contact 
with the candy were faced 
with the plastic. 

Results: The savings in time 

and increased production re- 
sulting from the method have 
exceeded the initial cost of the 
installation which was_ini- 
tiated throughout the entire 
fnishing operation. 
(Cementable Teflon is avail- 
able through the United States 
Gasket Company, Division of 
the Garlock Packing Co., 
Camden, New Jersey.) 

For more information circle 
6710 on Reader Service Slip. 


Disinfects, sanitizes, 
deans in one operation 


A phenol derivative disin- 
fectant-cleaner has been de- 
veloped which is bactericidal 
to Staphylococcus aureus and 
other pyogenous and patho- 
genic microorganisms. 

It may be used on all floors 
and washable surfaces, disin- 
fecting, sanitizing and clean- 
ing in a single operation. 

Disinfectant-cleaner may be 
combined with floor wax and 

water without signifi- 
cantly lessening it germicidal 
activity, and is compatible 
with all commonly used 


HOW FLEXIDYNE WORKS 


The “dry fluid’ in Flexidyne is tiny 
heat-treated steel shot. A measured 
amount, called the ‘flow charge,’’ is 
contained in the housing, which is 
_ keyed to the motor shaft. Inside the 
housing is a rotor, free to revolve 
relative to the housing, but connected 
to the load. 
When the motor is started, centrifugal 


Housing. force throws the flow charge to the 
perimeter of the housing, packing it 


Overheated motors? 


IN] (NJ 


Excessive belt maintenance? 


Breakage of materials being processed 
—like thread, wire, paper? 


iN 


Expense of oversize or high 
torque motors? 


High demand rate? 


Expense of reduced voltage starters? 


NNN SN 


Clutch trouble? 


Breakage of transmission parts due to 
instantaneous shock loads? 


IN 


Damage and recurring down-time 
from overloads? 


FLEXIDYNE 


THE DRY FLUID DRIVE 


IN 


It is no longer necessary to accept the destructiveness—the 
costliness—of conventional starting in the mechanical trans- 
mission of power. Flexidyne changes that! 

Flexidyne is the new way to start loads smoothly—to protect 
against shock and overload—to save power—all without any 
sacrifice of efficiency at full load! 

This revolutionary development is ushering in “the day of 
the soft start'"—which can mean thousands of dollars to you in 
equipment savings and in better, more economical operation. 

Flexidyne is available, off the shelf, in Drives and Couplings. 
Capacities range from fractional to 1,000 hp. Ask your local 
Dodge Distributor or write us for technical bulletin. 


DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 


cleaning chemicals. 

It is a light clear, phospho- 
reseent red, concentrated liq- 
uid, available in 55-gallon 
drums, 5-gallon, pour-spout 


between the housing and the rotor, which transmits 
power to the load. Initial slippage is momentary. Hous- 
ing and rotor become locked together and achieve full 
load speed without slip and at 100% efficiency. 


DODGE 


pails and 1-gallon glass jugs. 


(Cleanicide Germicidal Clean- 
&t was developed by Colum- 


CALL THE TRANSMISSIONEER — your local ~“ 


Dodge Distributor. Factory trained by Dodge, he 
can give you valuable help on new, cost-saving 
methods. Look in the white pages of your tele- 


of Mishawaka, Ind. 


phone directory for ‘Dodge Transmissioneer.” 


bia Wax Co., Glendale, Calif.) 
For more information circle 
6711 on Reader Service Slip. 
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Simple, efficient. 
Capacity up to 9,000 Ibs. 
an hour. 


























































































































































Sorts out 
clusters and cuts 
them apart. 



























THE BEST 











For more information on 
CRCO's new CLUSTER CUTTER write for 
detailed bulletin. 


CHISHOLM -RYDER CO.wc. 


FOOO PROCESSOR 





Circle 6713 on Reader Service Slip 


ian, new 
IY y| literature 
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© Equipment 


Classified 
Listing 


® Ingredients 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (+) indicate 


© Supplies 


literature offered by advertisers in this issue. Key number 
in the last line will help locate these reviews, which are num- 


bered in sequence. 


Processing equipment 


Continuous dough mixing proc- 
cess*, 32 pp (Brochure B-5.00) 
Baker Process Co. Div. of Wallace 
& Tiernan 

Circle 6671 on Reader Service Slip. 


Facts about Modern Infrared and 
Its Advantages to Food Proces- 
sors*, 8 pp, Fostoria Pressed Steel 
Corp. 

Circle 6660 on Reader Service Slip. 


Sorter, clusterer and _ cutter}, 
Chisholm-Ryder Co., Inc. 
Circle 6713 on Reader Service Slip. 


Cooking Equipment, Hamilton 
Copper and Brass Wks. 
Circle 6649 on Reader Service Slip. 


Carbon Piston Air Compressor, 
(Bul CRC-10) Gardner-Denver 
Co. 

Circle 6597 on Reader Service Slip. 


Pump handles various viscosities, 
Gray Company 
Circle 6746 on Reader Service Slip. 


Sanitary pump for multiple uses, 
(Cat FEP) Viking Pump Co. 
Circle 6763 on Reader Service Slip. 


Self-contained, packaged coolers 
offer controlled protection, Tay- 
lor-Burch 

Circle 6647 on Reader Service Slip. 


Where to use, how to_ install 
various spray nozzles, Spraying 
Systems 

Circle 6766 on Reader Service Slip. 


Cabinet cloth filter type, self-con- 
tained dust collectors, 2 pp, (Form 
1058) Torit Mfg. Co. 

Circle 6714 on Reader Service Slip. 


Vibratory feeders have variable 
control of rate of flow, 2 pp, 
Syntron Co. 

Circle 6715 on Reader Service Slip. 


Industrial burners with built-in 
fuel and air systems, 4 pp, (Fold- 
er No. 5807) Iron Fireman 

Circle 6716 on Reader Service Slpi. 


Equipment for fluid power sys- 
tems in food and bottling indus- 
tries, 12 pp (Bul 10051-G) Oilgear 
Cc 


‘o. 
Circle 6717 on Reader Service Slip. 





Rotary positive pressure blowers 
and gas pumps, 8 pp, (Bul S-59G) 
Sutorbilt Corp. 

Circle 6718 on Reader Service Slip, 


Single and double roller mills for 
oat crimping, 4 pp, (Bul 209) 
Sprout, Waldron & Co., Inc, 

Circle 6719 on Reader Service Slip, 


Spray nozzles produce solid-cone 
sprays, 2 pp (Bul 6A-627) Schutte 
and Koerting Company 

Circle 6720 on Reader Service Slip, 


Dairy pails, cans, strainers, 4 pp, 
Jones & Laughlin Steel 
Circle 6721 on Reader Service Slip, 


Packaged forced-draft firing sys- 
tem, 4 pp, (No. 5843) Iron Fire- 
man Mfg. Co. 

Circle 6722 on Reader Service Slip. 


Heavy-duty, medium-temperature 
process pumps, 6 pp, (Form 7494) 
Ingersoll-Rand Co. 

Circle 6723 on Reader Service Slip. 


Impervious graphite heat ex 
changers, 8 pp (Bul 660) Falls In- 
dustries 

Circle 6724 on Reader Service Slip. 


All steel shaft mounted drives, 30 
pp (Bul 7100) Falk Corp. 
Circle 6725 on Reader Service Slip. 


Covers product and property data 
of industrial filters, 4 pp, Corning 
Glass Works 

Circle 6726 on Reader Service Slip. 


Filters for compressed air and 
other gases, 4 pp, (Bul GEO-507) 
Commercial Filters 

Circle 6727 on Reader Service Slip. 


Centrifugal and gravitational type 
classifiers, 4 pp, Buell Engrg. Co., 
Inc. 

Circle 6728 on Reader Service Slip. 


Stainless steel tubing for heat ex 
changers, condensers, 4 pp, (Bul 
TB-415) Babcock & Wilcox — 

Circle 6729 on Reader Service Slip. 


Compressed air pipeline after- 
coolers, 8 pp, (Bul 302.6K1) Am. 
Standard . 

Circle 6730 on Reader Service Slip. 


Three types mechanical filters, 8 
pp, (Bul 238) American Air Filter 
Circle 6731 on Reader Service Slip. 
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KLENZADE 


™ 1 SANITATION PROGRAMS 





« | |H¢-8 CHLORINATED 




















SI | | Alkaline Detergent 
: f for h d soil removal on 
Slip. ied proceciny sae. Converts 
; solids into more soluble - 
s, 30 through chemical reaction. Chlor- 
; inated for Pa nha cosarepnicy: Ex- 
Slip. i saree lective on animal or vege- 
im «| ALAS 
cig | PLASH-KLENZ 
| Organic Acid Detergent 
Slip. Neutralizes and dissolves baked-on de- 
¥ Excellent for de-liming and pene- 
and mineral-bonded soils. Keeps equip- 


ee and restores original lustre 
. Non-corrosive. Extra efficient 
water areas. For alternate use 


-507) 












Slip. 
m | \MIENZADE XY-12 
36 Hypochlorite Sanitizer 
ip. bactericid 
Slip handling deo ve sets . 
it ex of Eapeerey in food opera- 
(Bul ile co codtunnt or sais 
excellent heaping. enaities high 
Slip. 
or Ask About Our Sanitation Surveys 
; KLENZADE PRODUCTS, INC. 
Slip. Systematized Sanitation All Over the Nation 
ors, 8 BELOIT, WISCONSIN 
Filter 
Slip. 
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Ingredients, Food 
Additives 


Essential Oils*, 32 pp, (No. 59) 
Ungerer & Company, Inc. 
Circle 6580 on Reader Service Slip. 


Sorbic Food Preservative*, 20 pp, 
Union Carbide Chemicals 
Circle 6578 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Roller-Gravity conveyors*, 50 pp, 
Lamson Corp. 
Circle 6598 on Reader Service Slip. 


Telescoping power belt conveyor* 
22 pp, Econ-O-Veyor Corp. 
Circle 6588 on Reader Service Slip. 


Oscillating Conveyors*, 24 pp, 
(Book 2744) Link-Belt Company 
Circle 6587 on Reader Service Slip. 


Improve plant efficiency}, (Bul M- 
588) The Day Company 
Circle 6760 on Reader Service Slip. 


Woven wire conveyor belts, 4 pp 
(Bul No. 84) Cambridge Wire 
Circle 6733 on Reader Service Slip. 


Belt- or chain-mounted, low-cost 
bucket elevator line, 2 pp, Bucket 
Elevator Co. 

Circle 6734 on Reader Service Slip. 


Slotted angle framing material, 4 
pp, Acme Steel Co. 
Circle 6735 on Reader Service Slip. 


Self-leveling mechanical dock 
ramp, 4 pp, Globe Hoist 
Circle 6736 on Reader Service Slip. 


Assemble-yourself conveying sys- 
tems and components, 6 pp, (Bul 
CL858) Conveyor Spec. Co. 

Circle 6737 on Reader Service Slip. 


Trucks and Accessories 


How refrigerated warehouse loads, 
unloads cases quickly, 4 pp, (Bul 
423-1) Lewis-Shepard 

Circle 6738 on Reader Service Slip. 


Electric low-lift pallet, 4 pp, (Bul 
587) Barrett-Cravens 
Circle 6739 on Reader Service Slip. 


Power attachment for “middle- 
weight” mobile elevating trucks, 
4 pp, (Cat HJ59) American Pulley 
Co. 

Circle 6740 on Reader Service Slip. 


Thirty attachments for lift trucks, 
4 pp, Elwell-Parker 
Circle 6741 on Reader Service Slip. 


How multi-story food plant com- 
bined hand, power equipment, 6 
pp, (Bul 209-1) Lewis-Shepard 

Circle 6742 on Reader Service Slip. 


FT-Series lift trucks, 16 pp, (Cat 
BU-451) Allis-Chalmers 
Circle 6743 on Reader Service Slip. 














































-ALL FOODS INC. 
COvmeToON, av. 





~ 
This record chart taken from the beef cooler ~~ 
indicates how closely Vilter refrigeration equip- 
ment and Zer-0-Disc fin coils held the required 
temperature of 34 degrees and relative humidity 
of 85% over a 24-hour period. This day-in-day- 
out reliability is one reason for the wide accept- 
ance of Vilter units in the packing industry. 

e 


360,000 pounds of beef are held in this cooler 
at the Serv-All Foods plant, Covington, Kentucky. 
Mr. Al Fedders is eae temperature and 
relative humidity maintained at 34 degrees and 
— relative humidity by Vilter Zer-O-Disc fin 
coils, 


"“VILTER 
Zer-O-Disc fe 
FIN COILS me / 

ARE THE ANSWER : 
TO CORRECT TEMPERATURE AND HUMIDITY CONTROL,” 


says Al Fedders, Maintenance Engineer, Serv-All Foods, Inc. 


ae 8. 


Holding 360,000 pounds of beef in a single cooler at 34 degrees and at 
85° relative humidity is a ‘‘man-sized” job. Vilter Zer-O-Disc finned 
cooling coils and refrigeration equipment perform this service depend- 
ably day-in-day-out. 


620 feet of Zer-O-Disc fin coils are installed in this large cooler. 
Correct temperature and humidity are maintained because these coils 
produce slow, even, positive air circulation naturally by convection. 
The extended fin surface cools the slowly moving air mass more quickly 
... floods the room with cold... holds temperature at proper level for 
better storage. There are no ‘‘dead spots” in the room. Product dis- 
coloration or shrinkage are minimized. 


Other Vilter refrigeration equipment includes two 8-cylinder VMC 
ammonia booster compressors, two 814 x 8% vertical second stage 
compressors, two liquid recirculating accumulators and evaporators. 
Vilter equipment provides refrigeration for the large beef cooler, two 
main storage freezers (— 5° F.), blast freezer (— 35° F.) and four smaller 
storage coolers. 


Call in your nearest Vilter representative and let him show you how 
you can improve your storage cooling for meats and sausages. 
Sold and installed by Vilter Distributor, C. P. Wood & Co., Cincinnati, Ohio 


Write for helpful bulletins to 
The Vilter Manufacturing Company 
Dept. D-806 
2217 S. First Street? 
Milwaukee 7, Wis. 





Bulletin 518 Bulletin 817 


® Vilter Zer-O-Disc Vilter VMC 
Finned Ammonia 
Cooling Units Compressor 


CONDITIONING 


REFRIGERATION and AIR 





THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units @ Ammonia & Freon Compressors @ Booster Compressors @ Baudelot Coolers e Water & Brine Coolers o Blast 
Freezers @ Evaporative & Shell & Tube Condensers @ Pipe Coils » Valves & Fittings  Pakice & Polarflake Ice Machines 
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shows 
you how 


WASHINGTON ALUMINUM 
SAFE, SANITARY GRATING 


is used as flooring, platforms and 
ladders by leading food packers 


. . they provide a practical economical answer where sanitary 
conditions and safe footing is required. Write: 


WASHINGTON ALUMINUM COMPANY, INC. 


DEPT. 354, BALTIMORE 29, MARYLAND 
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FREE! 
NEW IDEA BOOK 


ON PUMPING FLUIDS 
OF ANY DENSITY 


TRANSFER— 


@ LUBRICANTS 
@ CHEMICALS 

@ INKS 

@ FOOD 

@ COSMETICS 

@ ACIDS 

@ GREASES, ETC. 


DIRECT FROM DRUM! 





Here’s the finest reference in the field! It’s 
packed with pictures, loaded with charts, dia- 
grams, tables of facts and figures. You need 
Graco’s new book to learn about Graco’s new 
equipment. Send for your free copy today. 


ENGINEERS 


GRACO... 
MANUFACTURERS 


GRAY COMPANY, INC. * 422Graco Square * Minneapolis 13, Minn. 
(See Phone Book Yellow Pages, Spraying, for Local Graco Suppliers) 
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Over-the-road Trucks 


Mechanical Transmission}, Dodge 
of Mishawaka, Ind. 
Circle 6712 on Reader Service Slip. 


Bulk handling, accessories 


Recent equipment advances for 
delivery and in-plant handling of 
malt and liquid adjuncts, 4 pp, 
(Bul ER-2082-1) Fuller Co. 

Circle 6747 on Reader Service Slip. 


Mobile pneumatic conveyor, 2 pp, 
(Spec Sheet 205) Sprout, Waldron 
& Co. 

Circle 6603 on Reader Service Slip. 


Pneumatic bulk trucks and con- 
veyor systems}, (Bul 203 and I-28) 
Sprout, Waldron 

Circle 6564 on Reader Service Slip. 


Mechanized to clean 100-ft table 
in 10 min.j (Bul F-9414) Oakite 
Products 

Circle 6703 on Reader Service Slip. 


Tefion linings cut cleaning time}, 
(Cat AD-158) US Gasket 
Circle 6691 on Reader Service Slip. 


A coordinated sanitation program 
for dairies, 16 pp, (Bul F4096 
R10) Oakite Products, Inc. 

Circle 6748 on Reader Service Slip. 


Maintenance 


Cold storage doors automatically 
open}, Jamison Cold Storage 
Doors 

Circle 6613 on Reader Service Slip. 


Eliminate hazardous conditions on 
ramps, aisles, etc.,| Alcoa Alu- 
minum Co. 

Circle 6700 on Reader Service Slip. 


Cone-and-wing design pulleys, 4 
pp, (Bul 35-D) Sprout-Waldron 
Circle 6749 on Reader Service Slip. 


Eliminate problems of slop-over 
in ammonia refrigeration systems, 
12 pp, (Bul LRSMS59) Phillips & 


Co. 
Circle 6750 on Reader Service Slip. 


Paint protects galvanized surfaces 
regardless of their condition, 4 
pp, (Tech Letter No. 13) Lead In- 
dustries Assn. 

Circle 6751 on Reader Service Slip. 


Super-insulated freezer doors, 14 
pp, Jamison Cold Storage Door 
Circle 6752 on Reader Service Slip. 


Packaging, Labelling, 
Cartoning 


Corrugated packaging problems 
and solutions* 12 pp, 

Hoerner Boxes 

Circle 6631 on Reader Service Slip. 

















Would you like 
to receive 


FOOD PROCESSING 
personally ? 





















It will be sent to you 
without charge or 
obligation .. . 





... if you qualify 
. . . if you request it 






If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor . . . FOOD PROC. 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 












*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 









FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 






Please send me FOOD PROCESSING without 
charge or obligation 





Name 






Title 







Company 











Rating of Company 
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Outstanding 
Accuracy 


ALMER 


Dial Thermometer 


Peg PA ME fe 
wom tees 
Cimcrmwant. © 

OSA 


FULL 312” 
DIAL FACE 


Check these functional features 


* Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy. 


* Stem can be placed at any desired 
angle and case can be rotated 
to most readable position. 


* External calibration for zero setting. 
* Unaffected by stem alignment. 

* Accurate to one scale division. 

* No sticking at any temperature. 


* Non-corrosive case. 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


2515 Norwood Ave., Cincinnati 12, O. 
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Automatic closing unit}, Dave 
Fischbein Co. 
Circle 6616 on Reader Service Slip. 


Corrugated boxes}, Hinde & 
Dauch 


Circle 6529 on Reader Service Slip. 


New Opportunities for More 
Profitable Packaging*, 6 pp, Air 
Reduction Co. 

Circle 6620 on Reader Service Slip. 


Ice-cream candy bar wrap unit, 
1 p, Lynch Corp. 
Circle 6754 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Modern Force Measurement*, 18 
pp, (Booklet No. 1—Principles) 
Electronics & Instrumentation Div. 
Baldwin-Lima-Hamilton Corp. 

Circle 6689 on Reader Service Slip. 


Automatic variable speed electric 
motor drives*, 8 pp, (Bul F-1882) 
U.S. Electrical Motors, Inc. 

Circle 6664 on Reader Service Slip. 


Digital Read-out counters}, (Cat 
400) Durant Mfg. Co. 
Circle 6693 on Reader Service Slip. 


Floatless, electrode type liquid 
level controls}, 32 pp, Cat. 
Charles F. Warrick Co. 

Circle 6634 on Reader Service Slip. 


Valve positioner, 2 pp, (Bul J-1) 
Dept. D-5, Conoflow Corp. 
Circle 6755 on Reader Service Slip. 


O-Ring Seal type rotameter fea- 
tures Teflon tube adapters de- 
signed for removal and _inter- 
change of different size metering 
tube, 4 pp, Spec Sheet SS-111-2) 
Brooks Rotameter Co. 

Circle 6756 on Reader Service Slip. 


Precision snap-action and mercury 
switches, 24 pp, (Cat 101d) Micro 
Switch 

Circle 6757 on Reader Service Slip. 


Facts and Formulas for Meat 
Curing*, 32 pp, (Form 7819) 
Koch Supplies 

Circle 6574 on Reader Service Slip. 


Double the utilization of your 
warehouse*, 4 pp, Borg-Warner 
Circle 6600 on Reader Service Slip. 


Daily time and cost record book- 
let for operating equipment, 32 
pp, Caterpillar Tractor Co. 

Circle 6758 on Reader Service Slip. 


Car shaking equipment*, 4 pp, 
(Bul 658) Stephens-Adamson 
Circle 6589 on Reader Service Slip. 


Monthly time and cost record 
book for operating equipment, 32 
pp, Caterpillar Tractor Co. 

Circle 6759 on Reader Service Slip. 





DAY 


Pneumatic Conveying & Bulk Storage News 





rrom Yeatherts to STEEL CHIPS 


no job is too delicate or too tough 
for DAY Aijir-line Conveying Systems 








DAY air-line pneumatic conveying systems can handle hundreds of 
different products, efficiently and economically. That’s why you find 
DAY equipment in a bedding plant conveying feathers . . . and in a 
machine shop moving steel chips. These totally different DAY air-line 
systems demonstrate the versatility and ability of DAY equipment to 
best serve your pneumatic conveying needs. 


Only DAY gives you all types of equipment and services 


DAY not only provides high density (so called “fluidizing”) systems and 
low density conveying systems but also can supply all types of accessory 
equipment including the finest bulk storage tanks. This undivided re- 
sponsibility is your guarantee of efficient, proven, dependable equipment 
that’s right for your plant! 

Photo (below) shows DAY air-line pneumatic system which com- 


bines product drying and cooling with conveying. This system has 
been in successful operation for over 6 years. 


Vertical Bulk 
Storage Tanks 


Horizontal Bulk 
Storage Tanks 


Because no one type of conveying system fits all jobs it will pay you to 
study DAY BULLETIN M-5838. It tells how to improve plant efficiency 
6 ways and make substantial savings 9 ways with modern DAY air-line 
conveying systems. Write toDAY for free copy — BULLETIN M-588. 


SOLD in UNITED STATES by \\ Vite 4, MADE and SOLD in CANADA by 
The DAY SALES Company ~ The DAY Company of Canada Limited 
848 Third Avenue N.E. Rexdale (Toronto), Ontario, Canada 


Minneapolis 13, Minnesota Ft. William, Ontario, Canada 
2 [since S188) | 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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With the installation of Nerco-Niro spray dryers, Dodge & Olcott has 
extended its line of quality flavor bases. Liquid solutions are now 
being processed through spray dryers where instantaneous and 
"Gentle-ized" evaporation produces a flavor powder with excep- 
tional shelf life, free flow, and superb taste perfection. The unique 
design and positive control of air, temperature, and droplet size in the 
dryer means top quality and constant uniformity in food flavors being 


processed by this company. 


The Nerco-Niro engineering staff is available for consultation concern- 
ing your specific problem whether it be research, testing, engineering, 
or custom drying. 


Nerco-Niro Spray Dryer Div. 
eerie NERCO 


AIRY 


NICHOLS 


ENGINEERING & RESEARCH CORPORATION 


70 Pine St., New York 5, N. Y. 
San Francisco indianapolis 


Montreal 
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Fig. 3 Piece reaches first witiiesa, 
depressing it. Ejector bar (outlined) 
pushes it into proper bin 


(Continued from page 39) 


downward, depositing each 
cut at next station. 

At each weigh station, 6” x 
6” aluminum gratings act as 
the pan of a beam balance. 

When a fish piece reaches a 
weighing pan, which it de- 
presses, a microswitch acti- 
vates an ejector paddle. The 
paddle (See Fig. 3) swings 
outward and pushes the 
weighed piece into proper bin 
section, ready for packaging. 

Two balances are used at 
each of six weighing stations 
so as to synchronize the nor- 
mal movements of an operator 
as she uses both hands to 
load the conveyor. 

Each of the 12 balances can 
easily be changed from one 
standard weight to another by 
turning a barrel screw. This 
allows range of weights as 
needed for various portion 
control packs. 

Results: Only one operator 
is needed to sort and classify 
cuts of fish into five weight 
classifications, at production 
rates of 40 pieces per minute. 

Accuracy within a fraction 
of an ounce is achieved for 
each piece sold. Restaurant 
and institutional users like 
cost control advantages of buy- 
ing uniformly pre-sized units. 

Processor is assured that he 
is not giving away product 
in excessive, and often un- 
known, overages. 

Maintenance has been 
practically nil. After a year’s 
operation, San Juan has had 
to make only one correction 
on. a balance. The balances 
are checked routinely twice a 
day for accuracy. 


(Weight ‘classifying portion 
control machine is a product 
of National Poultry Equip- 
ment Co., 615 Wells St., North 
Renton, Wash.) 

For more information circle 
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THE 


UT--U POS: 
Viking 


“Sanitor” 


Pump 


for all Sanitary Pumping 


20- 35-50-90 GPM sizes 


Mounts on compartment wall of a 
bulk pick-up milk tank truck (as il- 
lustrated). 

Mounts in foot type bracket for as- 
sembly with motor drive equipment. 
Mounts as an integral sanitary pump 
on other sanitary equipment. 
Regardless of your need, you get a 
pump with... 
Slow Speed Self Priming 
Less Weight Fewer Parts 
Longer Life Hydraulic Balance 
Easy Take-down _ Fast Cleaning 
Smooth Flow Reversible 

3A Approval Operation 


And you need not return pump to 
factory for repairs. 


For complete information, 
send today for catalog FEP. 


+ SS OTR 


VIKING PUMP (0. | 


CEDAR FALLS, IOWA, U.S.A. 
In Canada, it’s ‘‘ROTO- oa" pumps 
Offices and Distributors In Principal Citles, 
See Your Classitied Telephone Directory. 
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New H-30 Merco Centrifuge. with increased speed ond capocity, in operation at Argo, III. plant of Corn Products Refining Co 





















increased capacity in 
NEW MERCO CENTRIFUGE 
for nozzle bowl applications 


Rotor speeds up to 3300 rpm and capacities up to 600 gpm are now 
possible with the new, improved H-30 Merco Centrifuge. At the 
same time, power requirements per gallon of feed have been sub- 
stantially reduced. 

This new operating efficiency is a result of improvements in rotor 
design, which provides greater disc area. Feed passages have been 
enlarged to accommodate increased flow. 

The new Merco H-30 Centrifuge is particularly useful for clari- 
fication and thickening of slurries which contain fine solids (0.5 
micron) over a wide range of feed solids concentrations (.02% 
and up). It is now available with a 30” stainless steel rotor and 
bronze or stainless steel housing. In addition to its new large 
capacity and higher speed, it has such well-established features as 
the return flow principle, clog free nozzle, and overhead drive. 

If yours is a process that needs a large capacity centrifuge, there 
is a place for the Merco H-30 in your plant. For further infor- 
mation, write to Dorr-Oliver Incorporated, Stamford, Connecticut. 





Merco—Reg. U.S. Pat. Off. 
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A Chie Running Counter-Balanced Drive 
B Flexible Rubber Inlet and Outlet Sleeves 
C Quick Release Cover Clamps 

D Rubber, Dust-Tight Inspection Ports 

E Self-Aligning Slide Bearings 

F All Metal Screen Box 

G Heavy Welded Structural Steel Base 


For over 40 years ROTEX Screeners have been widely 
used throughout industry. Today there are installations 
in the United States and over 25 foreign countries. 
Built for dependable service, ROTEX are long known 
for accuracy, capacity and operating economy. 


ROTEX SCREENING ACTION: 


The nearly level, gyratory motion, pioneered in ROTEX, 
conveys materials rapidly over screen surfaces with 
minimum vertical vibration or hop. This stratifies the 
material by particle size, rapidly passing undersize 
particles through the mesh openings. The results are 
clean separations of exacting accuracy coupled with 
high capacity. Designed for operating convenience, 
ROTEX Screeners pay for themselves by the economies 
they effect. 


ROTEX WIDE SELECTION: 


To meet your requirements: 25 standard models—one 
to five screen surfaces—many semi-standard and special 
models—sanitary and all-metal construction available. 


Write for Bulletin 401 and information on your screening 
requirements. Our engineering staff will be pleased to 
cooperate with you. 


The Orville Simpson Co. 


248 Knowlton St., Cincinnati 23, Ohio 


aie 
ROTEX'! 
| 
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problem ? 


perhaps one 
of our 
DATA 
SHEETS 
can suggest 

a solution 


For almost every spraying application 
there’s a Spraying Systems Data — 
Sheet that gives useful information 
on suggested installations and types 
of nozzles to use. If you have a 
problem, write and let us know the 
application involved . . . and we’ll 
send the Data Sheet that applies, 


BPAY TS 6: 


SPRAYING SYSTEMS Co. 
3213 RANDOLPH STREET « BELLWOOD, ILLINOIS 


And...for complete spray nozzle information, 
write for Catalog 24. 


6766 on Reader Service Slip 


LAMMERT PUMPS 


> No matter what you need vacuum for, you w 

get dependable service from autcmatically 
lubricated Lammert pumps. Capacities—4.3 ! 
225 cubic feet per minute. From medium fo 


high vacuum (up to 20 microns of barometer 


complete 
of Lammert 


ge aoa = _ oe 27), (6 


Illinois, SEeley 


"" 7 eee 
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Silos is 
golden 


Lightweight, 
prefabricated si- 
los made in a 
rainbow of col- 
ors from stur- 
dy, weather- 
proof plastic 
may soon be 
sprouting on 
farms here and 
in Canada. 

Experimental 
silo developed 
by Canada’s 
Ontario Agri- 
cultural Col- 
lege, 30 ft high 
by 10 ft in 
diam, consists 
of 30 molded 
plastic sections 
bolted together 
on the site. 
When _ topped 
with a molded 
plastic dome, 
silo is both air- 
tight and corro- 
sion resistant. 

The plastic 
sections can be 
permanently 
impregnated 
with color, or 
painted. Less its 
concrete foun- 
dation, the ex- 
perimental silo 
weighs less than 
a ton. 

Vibrin poly- 
ester plastic 
used is rein- 
forced with 
glas fibers. 
Producer is 
Naugatuck 
Chemical Divi- 
sion of Domin- 
in Rubber 
Company, Ltd. 
(United States 
Rubber Co.), 


For 

more information 
_ on Product at 
right, circle 6768 
see information 
request blank 
posite last page. 
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OTC Edible—pure sugar from | 


Only one sugar 
offers you such a 


VARIETY 


of profitable 
applications 


Put Lactose (pure milk sugar) to work 
for you. It can improve your present 
products, help you develop new prod- 
ucts, cut your ingredient costs. Seldom 
do you find a material that can do so 
many things so well. 

Lactose, Edible, enhances flavor iden- 
tity. It is a superior pigment-absorbent 
and aroma preservative. It aids disper- 
sion of high fat powdered products. It 
improves browning and caramelization, 
controls sugar crystallization. 

Only Western can supply Lactose, 
Edible, in the full range of particle sizes 
required by various food applications. 
Strict chemical and bacteriological spec- 
ifications, rigid quality control and years 
of processing experience assure highest 
quality. 

Take a good look at Lactose. Send for 
the facts and figures today. For com- 
plete information, prices, product 
samples and bulletins on Lactose, Edi- 
ble, write our Technical Service, Depart- 
ment 17D (including applications under 
consideration). 


“ < 
fOREMOST * 


<e \ “lactose 


WESTERN 
CONDENSING COMPANY 
Appleton, Wisconsin 
World-Wide Supplier of High-Quality Milk Derivatives 


Distributed Nationally by 
CHEMICAL DEPARTMENT, 
McKESSON & ROBBINS, INC. 


60 conveniently located warehouses 



























































What can Exchange Brand 


Concentrated Lemon Juice 
do for my product? 


Plenty—if it’. 


one of these 


- 


Baby foods e Canned figs e Canned or frozen freestone peaches @ Low- 
acid fruits @ Fruit pie fillings ¢ Preserves and jellies ¢ Pared or diced fruits 
and vegetables e Canned vegetables e Frozen or canned sea foods e 
Breaded shrimp e Fruit nectars or drinks e Fruit-flavored beverages 
@ Prune juice ¢ Vegetable juice cocktails ¢ Cocktail sauces ¢ Mayonnaise 
or salad dressings @ Jellied salads and aspics e Low-sodium diet products 


e Ascorbic-treated foods. 


here are “pluses” 


lemon juice gives 


Don’t market a product that’s merely “ 


Concentrated Lemon Juice can often 
two—and add a selling ingredient of 
product test. 


Improved flavor or palatability e Preserved color, texture and flavor 
during and after processing e Reduced pH and required autoclave 
temperature of low-acid foods e Reduced bacteria count in non-sterilized 
foods, fresh or frozen e Retarded enzymatic deterioration in fresh foods 
e Retarded development of trimethylamine and other off-flavor alkamines 
in fish and shrimp e Enhanced flavor in low-sodium dietetic products e 
Increased and protected ascorbic acid potency; its penetration and 


absorption helped. 


as good as” the competition! Exchange 
make it superior for only a penny or 
distinction to your label. Ask us for a 


© 
Sunkist Growers Products Sales Department, 720 East Sunkist St., Ontario, California 
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